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The  Woman's  Society  of  Christian  Service  of  the  First 
Methodist  Church,  Roanoke  Rapids,  extends  its  heartiest 
thanks  and  appreciation  to  each  and  everyone  who  has  con- 
tributed in  any  way  toward  the  publication  of  this  revised 
edition  of  the  Cook  Book  "Kitchen  Kapers". 

To  the  fine  cooks,  whose  treasured  recipes  you  will  find 
on  the  pages  of  this  book,  we  express  our  appreciation.  Many 
of  these  recipes,  like  all  truly  good  things,  have  lasted  through 
the  years,  being  passed  on  from  generation  to  generation. 

To  the  business  firms,  whose  advertisements  are  also 
found  on  these  pages,  we  are  most  grateful.  Your  generosity 
has  contributed  to  the  success  of  the  publication  and  the 
futherance  of  the  cause  for  which  it  is  published,  the  Educa- 
tional Building  Fund.  We  invite  the  users  of  this  book  to- 
gether with  the  members  of  the  society  to  give  yoii  their 
patronage  whenever  possible. 

To  you,  the  purchaser  of  this  book,  we  hope  you  will 
derive  as  much  pleasure  from  its  use  as  the  members  and 
the  committee  had  in  assembling  it. 


"We  may  live  without  poetry,  music,  and  art; 
We  may  live  without  conscience,  and  live  without  heart; 
We  may  live  without  friends,  we  may  live  without  books ; 
But  civilized  man  cannot  live  without  cooks. 

He  may  live  without  books, — what  is  knowledge  but  grieving  ? 
He  may  live  without  hope, — what  is  hope  but  deceiving? 
He  may  live  without  love, — what  is  passion  but  pining? 
But  where  is  the  man  that  can  live  without  dining?" 


* 


★ 


★ 


— Owen  Meredith 
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TABLE  OF  EQUIVALENTS 


3  Teaspoons — 1  Tablespoon 
V4  Teaspoon — Dash 
1/8  Teaspoon — Pinch 
16  Tablespoons — 1  Cup 
1/4  Cup — 4  Tablespoons 


1/3  cup— 51/3  Tablespoons 
2  Cups— 1  Pint 
4  Cups — 1  Quart 
2  Pints— 1  Quart 


1  Pound  Brown  Sugar  3V2  Cups 

1  Pound  Granulated  Sugar  2  Cups 

1  Pound  Powdered  Sugar  3%  Cups 

1  Pound  Butter  or  Butter  Substitute  2  Cups 

1  Pound  Shortening  2  Cups 

1  Pound  Cheese  4V2  Cups,  Grated 

1  Pound  Flour  4  Cups 

1  Pound  Graham  or  Whole  Wheat  Flour  3  1/3  Cups 

1  Pound  Corn-Meal  31/4  Cups 

1  Pound  Raisins,  Seeded  3  Cups 

1  Pound  Dates,  Pitted  2  2/3  Cups 

1  Pound  Dates,  Unpitted  31/2  Cups 

1  Square  Chocolate  2  Tablespoons  Cocoa 

1  Cup  Broken,  Uncooked  Macaroni  2  2/3  Cups,  Cooked 

1  Pound  Uncooked  Meat  2%Cups,  Cooked  and  Ground 

1  Cup  Uncooked  Rice  4  Cups,  Cooked 

1  cup  Broken,  Uncooked  Spaghetti  2  cups  Cooked 

3-Pound,  Dressed  Chicken  IV2  Pounds  or  41/2  cups.  Cooked  and  Diced 


Bizes  of  cans  and  approximate  contents 
of  each  can  in  terms  of  cups: 


No.  1  Can— 11/2  Cups 
No.  2  Can— 21/2  Cups 
No.  21/2  Can— 31/2  Cups 


No.  3  Can— 4  Cups 
No.  5  Can— 7  Cups 
No.  10  Can— 13  Cups 
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BEVERAGES 


COFFEE  FOR  FIFTY 

1  lb.  all  purpose  coffee  2  gal.  boiling  water 

Place  coffee  in  a  muslin  bag  large  enough  to  hold  twice  amount  being  used. 
Drop  into  kettle  or  boiler  containing  the  boiling  water.  Cover  tightly,  reduce 
heat,  and  let  stand  6-10  minutes.    Remove  bag  and  keep  hot  for  service. 

— Mrs.  Louis  Taylor 

ICED  COFFEE 

Half  fill  beverage  glasses  with  ice  cubes  or  shaved  ice.  Fill  with  freshly 
made  double  strength  coffee.  Serve  with  confectioners  sugar  and  plain  or  whip- 
ped cream. 

A  PERFECT  CUP  OF  TEA 

( 1  tsp.  tea  leaves  or  1  tea  hag  for  each  cup  of  beverage.) 

Place  tea  leaves  in  a  crockery  pot  heated  by  rinsing  with  boiling  water. 
Bring  freshly  drawn  cold  water  to  a  high,  bubbling  boil  and  immediately  pour 
over  tea  leaves.  Allow  to  steep  5  minutes.  Serve  at  once  or  pour  into  preheated 
serving  pot. 

Govern  the  strength  of  the  tea  by  the  amount  of  tea  leaves  used,  not  by 
the  steeping  time.  Longer  steeping  results  in  increasingly  poor  flavor.  A  more 
convenient  method  is  to  use  tea  bags.    Remove  when  tea  is  desired  strength. 

ICED  TEA 

Pour  freshly  made  tea  of  double  strength  into  glasses  filled  with  ice  cubes. 
Serve  with  sugar  and  lemon  slices.    Garnish  with  fresh  mint  leaves  if  desired. 

— Mrs.  Louis  Taylor 

RUSSIAN  TEA 

1  gal.  water  i  /o        *     i  c 

4  sticks  cinnamon  cup  tea  leaves  6  oranges 

2  tbsp.  whole  cloves  1  lb.  sugar  5  lemons 

Boil  together  the  water  and  spices  for  5-10  minutes.  Then  drop  in  the  tea, 
tied  in  clean  cloth  bag.  Leave  tea  bag  in  until  desired  strength  is  reached.  Re- 
move leaves.  Add  sugar  and  fruit  juices.  Keep  hot  in  agate  kettle  until  ready 
for  use.    Serves  30.  —Mrs.  George  N.  Taylor 


|iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiinitiiiiiin 

I  Always  Use  | 

I       TEA  "SUMOLAE"  BAGS  I 

I  BLEND  I 

E  Most  Economical  and  Sanitary  Way  to  Make  Tea  1 

illllllllllllllitllllllllllllllllllllllllllllllllllllllllilllllllllllllllilllllllllll^ 
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COCOA  SYRUP 

V2  cup  cocoa  1   cup  cold  water 

\V2  cups  sugar  Dash  salt  2  tsp.  vanilla 

Mix  cocoa,  sugar,  salt,  and  water.  Place  over  low  flame,  stirring  constantly 
until  sugar  is  dissolved  and  mixture  boils.  Boil  3  minutes,  add  vanilla.  Pour 
into  jar  and  seal.  When  cold,  store  in  refrigerator,  to  be  used  in  milk  drinks 
whenever  desired.   Makes  one  pint. 

— Mrs.  Agatha  Miller 


CHOCOLATE  MILK  OR  CHOCOLATE  MILKSHAKE 

4  tbsp.  cocoa  syrup  1  glass  milk 

Stir  syrup  into  milk.  Add  crushed  ice  and  serve.  For  a  milkshake,  shake 
syrup,  milk  and  crushed  ice,  pour  into  tall  glass  and  serve. 

— Mrs.  Agatha  Miller 

HOT  COCOA 

( without  sugar ) 

3  tsp.  cocoa  1 V2  cups  evaporated 
1  cup  water  milk 

4  marshmallows  Pinch  salt 

Mix  cocoa  and  water,  drop  in  marshmallows,  boil  slowly  for  five  minutes, 
beating  with  spoon  occasionally  to  prevent  boiling  over.  Add  salt  and  milk. 
Bring  to  boiling  point  but  do  not  boil.  Serve  immediately  with  a  marshmallow 
in  each  cup.    Makes  2  cups. 

— Mrs.  Agatha  Miller 

-      HOT  COCOA 

(with  sugar) 

3  tsp.  cocoa  \V2  cups  evaporated 

1  cup  water  milk 
3  tsp.  sugar  Pinch  salt 

Mix  sugar,  salt,  cocoa  and  water.    Boil  for  3  minutes.  Add  milk,  heat  to 
boiling.    Serve  immediately  with  one  marshmallow  for  each  cup.    Makes  2  cups. 

— Mrs.  Agatha  Miller 


piiiiiiiiiiiiiiiiitiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 

i  Compliments  of  E 

I         DR.  PEPPER  BOTTLING  COMPANY  | 

1  Tune  In  Silver  Dollar  Man  Program  = 


^lllllllllllllllllllllllillllllllllilllillllllllllllinilllllllllillllllllllllllllllll^^^^ 
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INEXPENSIVE  FRUIT  PUNCH 

1  qt.'  boning  water     ^       ^^9°^  1  ^o«le  cherries 
V2  doz.  oranges          1  small  can  crushed    1  pmt  grape  juice 
V2  doz.  lemons              pineapple                 2  bottles  ginger  ale 

Make  strong  tea  infusion  of  tea  and  boiling  water.  Cool.  Pour  in  juice  of 
oranges  and  lemons.  Add  sugar,  pineapple  and  cherries.  When  ready  to  serve 
add  grape  juice  and  ginger  ale.   Serves  25. 

— Mrs.  Robert  Vaughan 

CRANBERRY  FRUIT  PUNCH 

8  c.  fresh  cranberries  1  tbsp.  grated  lemon  peel 

4  c.  water  1  tbsp.  grated  orange  peel 

2  c.  sugar  V4:  c.  lemon  juice 
1  doz.  whole  cloves  8  c.  apple  juice 

Cook  cranberries  and  water  in  covered  pan  until  the  berry  skins  burst.  The 
mixture  is  then  forced  through  a  sieve,  and  the  sugar,  cloves  and  grated  peel  are 
added.  Allow  mixture  to  cool;  strain  and  pour  into  a  punch  bowl  with  a  large 
block  of  clear  ice,  stir  until  chilled  as  the  lemon  and  apple  juice  are  added.  Float 
thin  slices  of  orange  on  top.  Serves  20. 

— Carolyn  S.  Tucker 

LEMONADE  DELUXE 

Combine  2  c.  sugar  and  21/2  c.  water.  Cook  5  min.  Cool  slightly.  Pour  over 
1  c.  mint  leaves  in  a  bowl.  Add  the  juice  of  2  oranges  and  6  lemons  and  the  grated 
peel  of  1  orange.  Cover  and  let  steep,  like  tea,  for  1  hour.  Strain  into  glass  con- 
tainer and  put  into  refrigerator.  Allow  1/3  c.  base  for  each  glass.  Add  ice  and 
cold  water. 


— Carolyn  S.  Tucker 


LIME  PUNCH 


1  8-oz.  glass  mint  jelly  1  cup  orange  juice 

3  cups  boiling  water  Vi  cup  lemon  or  lime  juice 

1  cup  pineapple  juice  1  large  bottle  of  Ginger  Ale 

Dissolve  jelly  in  boiling  water  and  add  fruit  juices.  Just  before  serving  add 
Ginger  Ale.  A  slice  of  cucumber  and  lemon  may  be  added  to  each  glass.  Makes 
a  delicious  drink. 

— Mrs.  L.  B.  Brown 


|liilllllllllllllllllllllllllllllllllllllllilllllllllllllllllllllllllllllllllllllllM 

=     Fountain  Service  -  Curb  Telephone  7-8141  E 

I        DIXI  E  ei^l  LL 

=  Halifax  County's  Most  Modern  Drive-In  = 

I  COMPLETE  MEALS  | 

I  From  6:30  A.M.  to  12:00  Midnight  | 

1     U.  S.  Highway  158  One  Mile  East  of  Roanoke  Rapids,  N.  C.  1 

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiM 
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SOUPS  AND  CHOWDERS 


CLAM  CHOWDER 

25  large  clams  1  large  onion 

1  can  condensed  tomato  soup  IVi  lbs.  white  potatoes 

%  lb.  bacon  Salt  to  taste 

Peel  and  cube  potatoes.  Cook  until  mealy  in  about  Wz  to  2  quarts  water. 
Add  can  of  tomato  soup  and  let  simmer.  Grind  bacon  and  onion  with  fine  or  medi- 
um blade  of  chopper.  Simmer  slowly  stirring  well  until  lightly  browned.  Add  to 
soup  mixture.  Wash  clams  well  and  open,  saving  all  juices.  Grind  and  add  with 
the  juice  and  simmer  for  few  minutes.  Do  not  over-cook  after  adding  clams.  Be 
sure  potatoes  are  cooked  all  to  pieces  in  order  to  thicken  chowder. 

I  — Mrs.  George  Jones 


SOUTHERN  OYSTER  BISQUE 

1  pt.  oysters  6  tbsp.  butter  Salt 

1  qt.  scalded  milk        6  tbsp.  flour  White  pepper 

Scald  oysters  in  their  own  liquor;  drain  well  and  add  the  liquor  to  the  milk. 
To  the  melted  butter,  add  the  flour  —  but  do  not  brown.  Add  hot  milk  mixture 
and  cook  until  like  a  thin  cream;  add  seasonings  to  taste.  Just  before  serving,  add 
minced  oysters.  Serves  4-6.  —Mrs.  Louis  Taylor 


OYSTER  SOUP 

1  can  mushroom  soup  1  cup  water 

1  pint  oysters  Salt  to  taste 

Heat  soup  with  water  to  boiling  point.  Drop  in  the  oysters  cooking  only 
until  oysters  are  plump.  Add  salt  just  before  removing  from  heat.  Serve  im- 
mediately, —Mrs.  George  Hayes 


SOUTHERN  TOMATO  SOUP 

1  cup  canned  tomato  soup  Ve  tsp.  soda 

1  cup  milk  1  cup  canned  corn,  cream 

Salt  and  pepper  to  taste  style 

Add  soda  to  tomato  soup,  stir  in  milk,  then  corn.   Heat  thoroughly  and 

season  with  salt  and  pepper.  Serves  4-5.   ^Mrs.  Louis  Taylor 


|llllllllllllllilillllllllillllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll^ 

i  Compliments  of  = 

1  TRIPLE  "R"  GROCERY  COMPANY  I 


=riiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii^ 
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CREAM  OF  PEA  SOUP 


2  Vz  cups  cooked  or  can-  Slice  of  onion 

ned  peas  and  liquid  2  cups  thin  white  sauce 

(No.  2  can)  Salt  and  pepper  to  taste 

Cook  peas,  liquid,  and  onion  slowly  10  minutes.  Put  through  a  sieve  or 
food  press  and  stir  into  the  white  sauce.  Add  salt  and  pepper.  Heat  just  to  boiling 
Makes  4  servings. 

— Lydia  Deyton 


QUICK  POTATO  SOUP 

1 V2  cups  cubed  pota-  %  cup  boiling  water 

toes  2  cups  milk 

1  tbsp.  chopped  onion  %  tsp.  salt 

1  tbsp.  fat  Pepper 

Cook  potatoes,  onion  and  fat  in  the  water  until  potatoes  are  tender.  Add 
milk,  salt  and  pepper.  Heat  until  almost  boiling.  Makes  4  servings. 

— -Lydia  Deyton 


I  ROANOKE  RAPIDS  LDMBER  CO.  | 

g                                             INCORPORATED  S 

I                 LUMBER  —  MILL  WORK  | 

I                  BUILDING  MATERIALS  | 

I                     DU  PONT  PAINTS  | 

I                  BUILDERS  HARDWARE  | 

I                 "A  Safe  Place  to  Trade"  | 

I                                        Phone  7-2592  | 

I    FOURTH  AND  HENRY  STREETS  ROANOKE  RAPIDS,  N.  C.  | 

iiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiMiiiiiiiiiiiiiiiiniiiiiiiiniiiiiiiM 
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BREADS 


BAKING  POWDER  BISCUITS 

1  cup  flour  1/^  .       g^j^  1  tbsp.  shortening 

2  tsp.  baking  powder  ^'  Va  to  1/3  cup  milk 

Mix  all  dry  ingredients  and  work  in  the  fat,  gradually  adding  the  milk, 
mixing  it  in  with  a  spoon.  Work  until  a  soft  dough  is  formed.  Turn  onto  a  lightly 
floured  board,  roll  and  cut.  Bake  in  a  hot  oven  (450o)  for  12  to  15  minutes.  Makes 
about  12  biscuits  —Mrs.  Clyde  D.  Liske 


CHEESE  DROP  BISCUITS 

2  cups  flour  Vi  tsp.  salt  %  cup  milk 

2  tsp.  baking  powder     4  tbsp.  shortening     1  cup  grated  cheese 

Sift  flour,  measure,  add  baking  powder  and  salt.  Sift  again.  Add  grated 
cheese  and  cut  in  shortening.  Add  milk  all  at  once  and  stir  carefully  until  mixture 
forms  a  soft  dough.   Drop  on  greased  baking  sheet  and  bake  in  450  degree  oven. 

— Mrs.  Heath  Lee 


1  cup  meal  (sifted) 
V2  tsp.  salt 
1  tbsp.  sugar 

Mix  all  ingredients  in 
about  25  to  30  minutes. 


CORN  BREAD 

2  tsp.  baking  powder 
2  tbsp.  shortening 

order  given.  Cook  in  ove 


1  egg  (slightly- 
beaten) 
1  cup  milk 

1  (3750  F)  until  brown— 
— Mrs.  J.  W.  Sears 


OCRACOKE  CORNBREAD 

( Green  Island  Recipe ) 
3  cups  corn  meal  3  shortening        ^  eggs 

2/3  cup  flour  (melted)  ^  *^^P- 

1  tsp.  baking  powder  V2  tsp.  salt 

Combine  all  ingredients  and  add  enough  cold  water  to  make  mixture  not  too 
thin  or  not  too  thick.  Pour  into  large  greased  shallow  pan  and  bake  in  hot  oven. 
Serves  12.  Sam  Jones 

Berkeley  Manor 
Ocracoke  Island,  N.  C. 

^Illlillllllllllllilllllllllllllllllillllllllllllllllllllilllllllllllllllllllllllllllllllll^ 


Compliments  of 

COLLIER'S  FOOD  CENTER 


niiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 
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HUSH  PUPPIES 


^2  Cup  flour  V2  Tsp.  salt 

IV2  Cups  white  corn  meal       1  Egg 

2  Tsp.  baking  powder  1  Small  onion,  chopped  (optional) 

1  Tbsp.  sugar  %  Cup  milk 

Sift  together  dry  ingredients.  Add  onion.  Add  beaten  egg  and  milk  to  dry 
ingredients,  stirring  lightly.  Drop  tsp.  of  batter  for  each  hush  puppy  into  hot  deep, 
fat.  Fry  only  few  at  a  time  until  a  golden  brown.  Drain  on  absorbent  paper. 
Makes  24. 

— Mrs.  Julian  Glover 

SPOON  BREAD 

1  cup  white  corn  2  tbsp.  butter  1 V2  cups  milk 

meal  2  eggs  IV2  tsp.  baking 

1  cup  boiling  water         1  tsp.  salt  powder 

Scald  the  corn  meal  with  the  boiling  water.  Stir  in  butter,  salt,  and  well 
beaten  eggs.  Add  baking  powder  and  milk.  Bake  in  a  well  buttered  baking  dish 
or  pan  in  moderate  oven  till  brown — about  40  minutes.  Serve  while  hot. 

— Mrs.  W.  L.  Medlin 

CORN  MUFFINS 

2  c.  corn  meal  1  c.  milk 

4  tsp.  baking  powder  1  tbsp.  melted  butter 

2  c.  boiling  water  1  tsp.  salt 
(boiling  it  must  be)                        2  eggs. 

Sift  corn  meal  and  salt  together  and  scald  with  boiling  water.  Add  cold 
milk  to  this  mixture  quickly  to  keep  the  meal  from  lumping.  Add  the  eggs  and 
beat  well. 

Just  before  putting  into  the  oven,  add  the  baking  powder,  and  last,  the 
melted  butter.  Pour  into  individual  glass  molds  that  have  been  flaked  with  flour. 
Bake  to  a  golden  brown  at  475  degrees  F.  Split  each  muffin  and  put  in  a  pat  of 
butter.  —Edna  Collier 

CORN  STICKS 

V2  cup  flour                  2  tbsp.  sugar  (scant)  1  cup  milk 

3  tsp.  baking  powder      1  cup  yellow  com  meal  2  tbsp.  melted 
V2  tsp.  salt                     1  egg  beaten  shortening 

Sift  together  flour,  baking  powder,  sugar  and  salt.  Add  corn  meal  and  mix 
thoroughly.  Add  egg,  milk  and  shortening.  Bake  in  greased,  hot  iron  cornstick 
pans  in  moderate  oven  (400  degrees  F.)  about  30  to  40  minutes.  Makes  12  small 
sticks.  —Mrs.  Clayton  M.  Gurley 

^iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiim 


Proctor^ 


I  =Realty  Company  | 

I  Complete  Real  Estate  Service  | 

iiiiiiiiiiiMiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiHiiiiiiimiiiiiiiiiiiiiiiiiniiiiiimiiiiiiiiiiiiiiiiiim 
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PLAIN  MUFFINS 


V2  cup  sugar  j  3/^  ^up  milk 

2  cups  flour  ;         1^  i/         t_  xx 

4  tsp  baking  power  ^^P'  ^^^^  ^^P  ^^"^^ 

Beat  egg,  add  sugar;  gradually  add  milk.  Beat  well.  Mix  flour,  baking 
powder  and  salt  together.  Sift  into  first  mixture.  Beat  well.  Add  melted  butter 
and  beat  again.  Pour  into  greased  muffin  pans.  Bake  20-25  minutes  in  400  degree 
oven.  (A  stiff  batter — never  thin). 

— Mrs.  C.  L.  Williams 


APPLE  MUFFINS 

J ,  1  cup  milk  1  tsp.  cinnamon 

V4  cup  sugar  o  n  w  .  , 

V,  cup  melted  fat  ^  cups  flour  V2  tsp.  nutmeg 

1  tsp.  salt  2  ^sp.  baking  powder  1  cup  diced  apples 

Beat  egg,  add  sugar,  milk  and  salt.  Mix  thoroughly.  Sift  together  flour, 
baking  powder  and  add  liquid  mixture.  Mix  well.  Add  melted  fat.  Do  not  over 
mix.  Add  cinnamon,  nutmeg  and  apples.  Pour  into  greased  muffin  tins.  Bake  in 
oven  425  degrees,  20  to  30  min.  Makes  1  doz. 

— Mrs.  John  Dunn 


POPOVER  MUFFINS 

I  qt.  flour  4  eggs  well  beaten 

1  qt.  sweet  milk  Salt  to  taste 

Bake  in  well  greased  hot  muffin  tins  in  moderate  oven. 

—Mrs.  W.  E.  King 


ORANGE  CORN  MUFFINS  GLAZED 

1  pkg.  (Iiy2  oz.)  prepared  com  Rind  of  V2  orange 

muffin  mix  %  c.  strained  orange  juice 

1  egg  12  sugar  cubes 

Start  your  oven  at  425  degrees  F.  or  hot.  Dump  corn  muffin  mix  into  large 
bowl.  Add  egg,  orange  rind  and  half  the  orange  juice.  Stir  until  your  batter  is 
smooth.  Fill  12  medium-sized  muffin  tins,  well  greased,  half  full.  Dip  the  sugar 
cubes  into  the  remaining  orange  juice  and  place  one  on  top  of  each  of  the  unbaked 
muffins.   Press  down  slightly.  Bake  20  minutes  or  until  the  crust  is  a  light  brown. 

— Carolyn  S.  Tucker 

^iiiiiiiiiiiiiiiiiiiiiiiiiiiiNiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 

I      BLAIR  GIBSON,  Inc.  | 

I  Operator  | 

I    Gibson  Hardware  and  Gibson  Furniture  Co.  | 

I  1025  -  1027  ROANOKE  AVE  | 

Hilllllllllllllllllllllllllllllllllllllllllllllllllillilllillllllllllllllllllllllllllll^ 
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ORANGE  MUFFINS 


V4:  cup  shortening        IV2  cups  flour  ^4  cup  orange  juice 

(preferably  butter)    2  tsp.  baking  powder    Grated  rind  of  1 
1/3  cup  sugar  V4  cup  evaporated  orange 

1  egg  milk  (undiluted) 

Cream  the  fat  and  sugar,  add  egg  and  beat  well;  add  milk,  orange  juice 
and  grated  orange  rind,  then  flour  and  baking  powder  sifted  together.  Bake  in 
muffin  tins  20  minutes  in  a  moderately  hot  oven  (375  degrees  F). 

— Mrs.  M.  McRae  Faison 


WHOLE  WHEAT  MUFFINS 

1  cup  all-purpose  flour     4  tsp.  baking  powder     1  egg 
1  cup  whole  wheat  1  tsp.  salt  3  tbsp.  melted 

flour  1  cup  milk  Crisco 

Blend  together  all  dry  ingredients.  Lightly  stir  in  egg  beaten  with  milk. 
Add  melted  Crisco.  Do  not  try  to  smooth  out  batter.  Bake  in  small  muffin  pans 
(lightly  greased)  in  a  moderately  hot  oven  (375  degrees). 

— Mrs.  E.  E.  Lehman 


BLUEBERRY  MUFFINS 

2  cups  flour  1  cup  milk  1  cup  drained  blue- 

V2  tsp.  salt  1  well  beaten  egg  berries 

1  tbsp.  baking  powder      ^4  cup  melted         2  tsp.  lemon  juice 
1/3  cup  sugar  shortening 

Sift  dry  ingredients.  Add  blueberries.  Combine  egg,  milk  and  shorten- 
ing. Turn  into  dry  ingredients,  stirring  just  enough  to  combine.  Mixture  will 
have  rough  appearance.  Fill  greased  muffin  pan  2/3  full,  handling  batter  as  little 
as  possible.   Bake  in  hot  oven  425  degrees  25  to  30  min.  or  until  a  golden  brown 

— Mrs.  John  Dunn 


|IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIH 

I  NATIONAL  LOAN  &  INSURANCE  | 
1  COMPANY,  Inc.  i 


INSURANCE 


I  DIAL  7-2030  | 

j    12  W.  SECOND  STREET  ROANOKE  RAPIDS,  N.  C.  | 

iillllllllllllillllllllllllllllllllllllllllllllllllllllilllillllllllllllllM 
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TIPS  ABOUT  MAKING  ROLLS 


For  sucess  in  baking  bread  and  rolls,  select  a  basic  recipe;  master  it  and 
then  vary  it  as  you  wish. 

1.  Dough  for  rolls  should  be  as  soft  as  can  be  handled  without  sticking  to 
hands  or  board. 

2.  Most  rolls  require  only  thorough  mixing,  with  little  or  no  kneading. 

3.  Rolls  should  be  placed  in  a  greased  pan  for  baking  to  prevent  sticking. 

4.  For  tender  crust,  brush  rolls  with  melted  butter  or  oleomargarine  before 
baking. 

5.  For  crisp  crust  brush  with  milk  or  1  beaten  egg  diluted  with  1  table- 
spoon milk  before  baking. 

6.  Rolls  should  be  served  at  once  or  turned  out  of  pans  to  cool. 

7.  To  reheat,  place  rolls  in  plain  paper  bag,  sprinkle  bag  lightly  with  water 
and  place  in  hot  oven  3  to  5  minutes  before  serving. 


-Mrs.  M.  W.  Collier 


ICE  BOX  ROLLS 


1  yeast  cake  V4  cup  shortening        1  cup  boiling  water 

^4  cup  lukewarm  1 V4  tsp.  salt  1  egg 

water  2  tbsp.  sugar  2%  cups  flour 

Dissolve  yeast  in  warm  water.  Pour  boiling  water  over  shortening,  salt 
and  sugar.  Let  cool  till  lukewarm  and  mix  with  yeast.  Add  one  beaten  egg,  then 
stir  in  flour  to  make  a  soft  dough.  Place  dough  in  a  large  bowl  and  cover  and  place 
in  refrigerator.  Chill  from  2  to  12  hours.  It  will  treble  in  bulk.  After  dough  has 
risen,  pinch  off  small  pieces  with  buttered  hands  and  place  in  greased  muffin  pans, 
filling  the  pans  about  one-third  full.  Grease  tops  of  rolls  with  melted  butter. 
Place  rolls  in  warm  place  to  rise,  about  two  hours.  Bake  in  425  degrees  oven 
about  20  minutes.  These  rolls  never  fail. 

— Mrs.  F.  M.  Coburn 

MY  FAVORITE  ROLLS 

%  c.  sweet  milk,  scalded  4  tablespoons  sugar 

3  tablespoons  shortening  2V2  teaspoons  salt 

Add  shortening,  sugar  and  salt  to  scalded  milk  and  cool  to  lukewarm. 
1  cake  fresh  yeast  1  well-beaten  egg 

V2  c.  warm  water  4  c.  flour 

Soften  yeast  in  warm  water  and  combine  with  beaten  egg  and  milk  mixture 
in  a  large  mixing  bowl.  Add  sifted  flour  all  at  one  time.  Stir  until  well  blended. 
Cover  and  let  rise  until  doubled  in  bulk.  Turn  out  on  floured  surface  and  shape. 
Let  rolls  rise  again  until  doubled  in  bulk.  Cook  in  hot  oven  (400  degrees  to  450 
degrees)  for  15  minutes  or  until  nicely  browned.  Makes  3  doz.  These  rolls  keep 
well  in  a  covered  container  for  several  days — just  re-heat  before  serving. 

—Mrs.  M.  W.  Colher 

|iiiiiiiiiiiiiirjiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii^ 

I  TRI-CITY  MOTOR  COMPANY  | 

i  Chevrolet  For  1953  1 

^Ehe^leS 

i  first  and  finest  at  lowest  cost  | 

I    947  Roanoke  Ave.  Telephone  7-2578  | 
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ICE  BOX  ROLLS  (Quick  Method) 


V2  cup  lard  (scant)         1  yeast  cake  IV2  tsp.  salt 

V2  cup  boiling  water       V2  cup  cold  water       1  eqq 
V4  cup  sugar  3  cups  flour 

Mix  lard  and  sugar  in  bowl,  add  V2  cup  boiling  water.  Put  yeast  cake  in  V2 
cup  cold  water  and  let  stand  till  lard  and  sugar  is  cool.  Add  yeast  to  mixture.  AHH 
part  of  flour  sifted  with  salt,  then  beat  in  egg.  Add  root  of  fio^x.  xj^e  spoon  m 
mixing.  Let  stand  in  refrigerator  overnight  before  using. 

— Mrs.  John  Dunn 


ICE  BOX  ROLLS  (Using  Potato) 

1  pt.  sweet  milk  7  cups  flour,  approximate 

V4  cup  sugar  1  tsp.  baking  powder 

V2  cup  mashed  Irish  potato  V2  tsp.  soda 

1  cake  Fleischman's  yeast  P/2  tsp.  salt 

V2  cup  lukewarm  water  _    V2  cup  lard 

Scald  milk,  add  sugar  and  potato.  Cool  to  lukewarm,  add  yeast  that  has 
been  dissolved  in  lukewarm  water.  Mix  dry  ingredients,  cut  in  the  shortening. 
Add  gradually  to  liquid.  (Note — use  flour  to  make  soft  dough).  Let  rise  at  room 
temperature  till  doubled  in  bulk.  Store  in  covered  container  in  refrigerator  till 
ready  for  use.    Mold  in  desired  shapes. 

—Mrs.  R.  E.  Ford 


WHOLE  WHEAT  ROLLS 

1  yeast  cake  1  tsp.  salt  4  cups  white  flour 

V2  cup  lukewarm       Y2  cup  shortening        4  cups  wholewheat 

water  2  cups  scalded  milk  flour 

1  egg,  beaten  %  cup  brown  sugar 

Dissolve  yeast  in  lukewarm  water.  Scald  milk,  add  sugar,  shortening  and 
salt.  Let  milk  cool  to  room  temperature.  Combine  liquid  with  egg.  Add  whole- 
wheat and  then  white  flour,  sifted.  Put  in  warm  place  to  rise  double  in  bulk. 
Knead  for  10  minutes  and  put  in  refrigerator  with  damp  cloth  and  cover  with  oil 
paper.  Take  out  refrigerator  and  allow  to  warm  to  room  temperature  before  mak- 
ing into  rolls. 

—Mrs.  W.  A.  China 


£!lllllllllllllllllllllllllllllllllllilllllllllllllllllllllllllllllllllllllillllM 

I  PERKINSON-S  GULF  SERVICE  STATION  J 

I  ROANOKE  RAPIDS,  N.  C.  | 

I  Complete  One-Stop  Service  | 

I   322  Roanoke  Ave.  Phone  7-2070  | 
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ORANGE  ROLLS 


2  cakes  yeast  2  eggs,  beaten  V4  cup  butter. 

V2  cup  sugar  I  cup  milk  melted 

4  cups  plain  flour         V2  tsp.  salt. 

Scald  milk,  add  sugar  and  cool  until  lukewarm.  Add  yeast  broken  into  small 
pieces.  Let  stand  about  15  minutes.  Add  one  cup  flour  and  beat  well.  Add  salt, 
butter  and  eggs  beating  thoroughly.  Gradually  beat  in  remainder  of  flour.  You 
may  ..00^  ^  hit  more  that  the  3  cups;  just  be  sure  to  add  enough  flour  to  make  a 
stiff  dough.  Place  dough  in  greabcd  covered  vessel,  store  in  refrigerator.  Wher 
ready  for  use  pat  dough  out  on  well  lloured  board  to  1/4  inch  thickness,  in  as 
near  rectangular  shape  as  possible.  Spread  with  orange  filling  (recipe  follows), 
roll  up  as  for  cinnamon  roll,  pinch  edges  together  to  seal  dough  and  retain  juice. 
Cut  in  one  inch  slices,  place  in  well  oiled  muffin  pans,  cut  side  down.  Let  rise 
till  double  in  bulk,  cook  in  moderate  oven,  375  degrees  F.  15  minutes.  Yields  3 
dozen  rolls. 

ORANGE  FILLING 

1/3  cup  butter,  melted  2  tbsp.  orange  juice 

2/3  cup  sugar  Grated  rind  3  oranges 

r         Mix  together  and  cook  until  thick  enough  to  spread.  Cool  before  spreading. 

—Mrs.  Agatha  M.  Miller 

SALLY  LUN 

2  tbsp.  sugar  2  eggs  51/2  cups  flour 

Dissolve  yeast  in  cooled  milk,  add  all  other  ingredients  beating  until  smooth. 
Put  in  greased  bowl,  cover  and  let  rise  4  hours,  beat  down  and  fill  tube  pan  one- 
third  full.  Let  rise  IV2  hours.  Bake  350  degrees  one  hour.  Cover  with  pie  tin  the 
first  30  minutes.  (This  recipe  came  from  George  Washington's  cook  Sally  Lun.) 

— Mrs.  C.  N.  Wheeler 

SUGAR  CAKE 

IV2  cakes  yeast  1  cup  sugar  3  eggs 

1  cup  mashed  1  cup  lard  1  tsp.  salt 

potatoes  1  cup  warm  water       6  cups  flour 

Dissolve  yeast  in  warm  water.  Mix  warm  potatoes  and  sugar.  Beat  egg 
yolks  and  add  to  mixture.  Add  lard  and  yeast-  Add  flour  gradually  and  stiffly 
beaten  egg  whites.  Cover  and  let  rise  until  double  in  bulk.  Work  dough  and 
spread  (by  patting)  on  baking  sheets  about  V2  inch  thick.  Let  rise  again.  Put 
butter,  brown  sugar  and  cinnamon  on  top.  Bake  in  oven  400  degrees  undl  brown. 

—Mrs.  E.  E.  Lehman 

|lllillllllllll!lllllll!l[||||||||||||||||||||||||l!llllillllllllllllllllllllllllllllll^ 

I  CITIZENS  BANK  &  TRUST  COMPANY  | 

I  "The  Friendly  Bank"  | 

i  Member  Federal  Deposit  s 

I  Insurance  Corporation  | 

I    PHONE  7-3202  ROANOKE  RAPIDS,  N.  C.  | 
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"KOLACHES" 


7  cups  flour  V4  cup  sugar  1  yeast  cake 

%  cup  lard  2  eggs  V2  cup  lukewarm  water 

1  cup  mashed  potatoes     1  tsp.  salt  1  cup  sweet  milk 

Mix  1  cup  of  flour  with  lard,  potatoes,  sugar  and  salt.  Add  eggs,  one  at  a 
time,  and  then  add  milk.  Dissolve  yeast  in  lukewarm  water  and  add  to  mixture. 
Then  add  six  cups  of  flour  and  let  rise  three  or  four  hours.  Roll  out  thin  and 
butter.  Cut  with  round  biscuit  cutter  and  place  on  buttered  sheet.  Let  rise  one 
hour.  Press  down  the  center  of  each  and  put  in  a  large  spoonful  of  prune  pulp. 
Sprinkle  heavily  with  cinnamon  and  sugar.  Bake  in  moderate  oven.  Brush 
generously  with  melted  butter  after  taking  from  oven.  Make  prune  pulp  by 
mashing  stewed  prunes  (addition  of  apricots  makes  it  even  better)  and  adding 
sugar  and  lemon  juice,  to  taste.    Be  sure  to  try  this! 

—Mrs.  J.  W.  Harrell 

EASY  WAFFLES 

2  well-beaten  egg  yolks  4    tsp.  baking  powder 

1 V2  cups  milk  6  tbsp.  melted  shortening 

2  cups  pastry  flour  2  stiff-beaten  egg  whites 

V4  tsp.  salt 

Combine  beaten  egg  yolks  and  milk;  add  flour  sifted  with  salt  and  baking 
powder,  then  cooled  shortening.  Beat  smooth  and  fold  in  egg  whites.  Bake  on 
ungreased  waffle  iron.  Makes  4-6  waffles. 

— Mrs,  Ikey  Johnson,  Jacksonville,  N.  C. 

BACON  WAFFLES 

Prepare  waffle  batter  as  given  above.  Place  small  pieces  of  uncooked  bacon 
on  batter  when  in  waffle  iron  and  allow  bacon  and  waffle  batter  to  cook  together. 

PECAN  WAFFLES 

2  eggs  1  teaspoon  salt  %  cup  chopped  pecans 

IV2  cupfuls  milk        1%  cupfuls  flour  4  teaspoons  baking 

1  tablespoon  sugar     1/3  cupful  wesson  oil  powder 

Mix  and  sift  the  dry  ingredients.  With  a  rotary  beater,  beat  into  the  egg 
yolks  the  salt  and  sugar,  then  the  oil  and  milk.  Combine  the  dry  ingredients  with 
the  liquid  ingredients.  Beat  until  smooth.  Fold  in  chopped  pecans  and  well  beaten 
egg  whites.  Bake  in  waffle  iron  from  3  to  5  minutes.  Serve  with  whipped 
cream  or  syrup. 

|IIIIIIIIIIIIIIIIIIMIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIillllllllllllllllllllllllM 

I  WHITE  MOTORS,  Inc.  | 

I  Your  Friendly  Ford  Dealer  | 

I  Telephone  7-2586  | 

I    901  -  905  ROANOKE  AVE.  ROANOKE  RAPIDS,  N.  C.  | 
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BROWN  SUGAR  SAUCE 


2  cups  brown  sugar  1  stick  cinnamon 

Vz  cup  water  1/2  teaspoon  vinegar 

Boil  together  to  thickness  desired.  Serve  on  waffles. 


CHOCOLATE-NUT  WAFFLES 

2  c.  flour  2  beaten  egg  yolks     V2  c.  melted  shortening 

1  tsp.  salt  IV2  c.  milk  V2  c.  nut  meat 
4  tsp.  baking  powder    2  sqs.   chocolate        1  tsp.  vanilla 

V2  c.  sugar  (melted)  2  beaten  egg  whites 

Sift  flour  with  salt,  baking  powder,  and  sugar.  Add  beaten  yolks  and  milk. 
Add  chocolate  and  cooled  shortening.  Add  vanilla  and  fold  in  egg  whites. 

—Edna  Collier 

CORN  WAFFLES 

2  cups  cornmeal  2  tbsps.  sugar        2  eggs 

Vz  cup  flour  V2  tsp.  salt  V4:  cup  melted 

4  tsps.  baking  powder     1  cup  milk  shortening 

Sift  cornmeal,  flour,  baking  powder,  sugar  and  salt  together.  Add  milk 
gradually,  beating  until  smoth.  Add  eggs,  well  beaten,  and  melted  shortening. 
Drop  a  half  cup  of  batter  in  center  of  iron.  Close  cover  and  bake  until  well 
browned. 

—Mrs.  D.  L.  Wheeler 

DATE  LOAF 

V2  cup  flour  V2  cup  shortening       V4  cup  nuts 

V2  tsp.  baking  powder   V2  cup  sugar  I  cup  chopped 

V4  tsp.  salt  1  egg  dates 

Sift  together  flour,  baking  powder,  and  salt.  Blend  shortening,  sugar,  and 
egg.  Add  flour  in  three  portions;  beat  well  after  each  portion.  Stir  in  dates  and 
nuts.  Bake  in  slow  oven  about  30  minutes.  Cool.  Cut  in  squares;  roll  in  powdered 
sugar. 

— Mrs.  John  Matkins,  Jr. 


pllllllllllllllllllllllllllllllllllllllllllillllllllllllllllllllllllllllllllllllllllllllM^ 

I  GOWEN  &  ATWILL  Inc.  | 

I  —  Farm  Supplies  —  | 

I  Telephone  7-3265  | 

I  ROANOKE  RAPIDS,  N.  C.  | 
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ORANGE  NUT  BREAD 


3  cups  flour  V2  c.  chopped  V2  cup  orange 
3  tsp.  baking  powder          walnuts  marmalade 

V2  tsp.  salt  1  lb.  grated  orange  1  cup  milk 

V4  cup  sugar  rind  1  egg,  well  beaten 

Measure  and  sift  together  the  flour,  baking  powder,  and  salt.  Add  remain- 
ing ingredients.  Turn  into  two  well  greased  loaf  pans  (6x21/2x31/2).  Let  stand  ten 
minutes.  Bake  in  moderate  oven  (350  degrees)  45  minutes  to  one  hour.  Delicious 
spread  with  cream  cheese. 

— Mrs.  T.  L.  Martin 


ORANGE-DATE-NUT  BREAD 


2/3  cup  orange  juice 

1  pkg.  dates,  chopped 

2  tbsp.  melted  shorten- 
ing 


1  tsp.  vanilla 

1  beaten  egg 

2  cups  flour 
Va:  tsp.  salt 


1  tsp.  baking  powder 

V2  tsp.  soda 

3/4  cup  sugar 

V2  cup  chopped  nuts 


Pour  juice  from  orange  in  measuring  cup;  fill  with  boiling  water  (1/4  cup). 
Add  grated  rind  of  orange  and  chopped  dates.  Stir  in  shortening,  vanilla  and  egg. 
Add  flour  sifted  with  salt,  baking  powder,  soda  and  sugar;  beat  well  and  stir 
in  nuts.  Bake  in  greased  1  lb.  loaf  pan  (350  degrees)  one  hour. 

— Mrs.  John  Dunn 


BANANA  NUT  BREAD 

2  cups  sifted  flour  V2  cup  sugar  1  cup  mashed 

2  tsp.  baking  powder  1  cup  chopped  nuts  bananas 

V2  tsp.  soda  1  egg,  beaten  1  tbsp.  lemon 

%  tsp.  salt  V4  cup  salad  oil  juice 

Sift  together  dry  ingredients.  Add  %  cup  nuts.  Combine  remaining  in- 
gredients and  add  to  dry  ingredients.  Stir  only  until  flour  is  moistened.  Pour 
into  greased  loaf  pan.  Sprinkle  remaining  nuts  over  top  of  loaf.  Bake  in  moderate 
oven  350  degrees  for  1  hour. 

— Mrs.  Lawrence  W.  Clements 


|iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiim 

I  NEWSOM  OIL  COMPANY  | 

=  Wholesale  Distributors  of  Shell  Products  = 


Fuel  Oils  Ismei^lI  Kerosene 


I  DIAL  7-3002  = 

=  Prompt  Delivery  By  Ticket  Printing  Metered  Trucks  ^ 

1    1401  Roanoke  Avenue  Roanoke  Rapids,  N.  C.  1 
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NUT  BREAD 


2  cups  pastry  flour       1  cup  sugar  2  cups  milk 
1  tsp.  salt                    2  cups  whole  wheat     1  egg 

4  tsp.  baking  powder       flour  1  cup  nuts 

Sift  plain  flour,  salt,  baking  powder,  and  sugar  together.  Mix  in  whole 
wheat  flour.  Add  milk  slowly,  then  well  beaten  eggs.  Beat  well.  Add  chopped 
nuts.  Put  in  well  greased  loaf  pan  and  let  stand  20  minutes.  Bake  one  hour  in 
moderate  oven  350  degrees.    Makes  one  large  loaf. 

— Miss  Bernice  Kitchens 

COFFEE  BREAD 

IV2  cups  flour  V4  tsp.  salt 

3  tsp.  baking  powder   4  tbsp.  fat  melted       2/3  cup  sweet 
V4  cup  sugar  1  egg  milk 

Lightly  mix  ingredients  and  pour  into  a  buttered  shallow  pan.  Cover  with 
the  following: 

Topper 

1/3  cup  light  brown  sugar  1/3  cup  currants,  raisins 

1  tsp.  cinnamon  or  dates 

3  tbsp.  soft  butter  V2  tsp.  grated  orange  rind 

Mix  ingredients  and  sprinkle  over  the  batter.  Bake  20  minutes  in  a  mod- 
erate oven  (375  degrees)  and  serve  with  butter  while  hot. 

— Mrs.  Harvey  W.  Taylor 

LIGHT  AS  A  FEATHER  GINGERBREAD 

V2  cup  boiling  water     I  egg  V2  tsp.  soda 

V2  cup  shortening         IV2  cups  flour  3/4  tsp.  ginger 

V2  cup  brown  sugar     V2  tsp.  salt  3/4  tsp.  cinnamon 

Vz  cup  molasses  V2  tsp.  baking  powder 

Pour  boiling  water  over  shortening.  When  melted  add  sugar,  molasses, 
and  beaten  egg.  Stir  in  the  dry  ingredients  that  have  sifted  together.  Beat  until 
smooth.    Bake  350  degrees.    Cool  in  pan. 

— Mrs.  Daniel  Lane 


piiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiim 

I    STANDARD  GROCERY  | 

I  M.  H.  HEDGEPETH,  Proprietor  | 

I  ROANOKE  RAPIDS,  N.  C.  | 

I    12  West  Second  Street  Phone  7-3851  for  Delivery  Service  | 

illllllllllllllllillllllllinillllllllllllllllllillllllllllllllllllllllllllllllllll^ 

20 


CHEESE  STRAWS 


1  cup  sifted  flour         1  cup  grated  cheese    2  or  3  tbsp.  cold 
Vz  tsp.  baking  powder  V2     cup  butter  water 

Blend  all  ingredients  except  the  water  with  a  pastry  blender,  then  add 
water  and  mix  to  paste.  Roll  very  thin  and  cut  in  strips.  Bake  8  to  10  minutes 
in  hot  oven  (400-425  degrees). 

This  dough  may  be  made  into  rolls  and  refrigerated  for  future  use. 

— Mrs.  Claude  Cannon 


JIFFY  CHEESE  SQUARES 

V4  cup  water  1  pkg.  pie  crust  mix 

1  jar  sharp  Old  English  IV2  tsp.  baking  powder 

cheese  V4  tsp.  salt 

Combine  all  ingredients  and  mix  well.  Roll  thin  between  two  sheets  of 
wax  paper.  May  be  cut  in  squares,  rounds  or  as  cheese  straws.  Bake  in  400  de- 
grees oven  10  to  15  minutes.  After  cooling,  sprinkle  with  powdered  sugar  or 
paprika.  Tasty  to  serve  with  salads. 

— Mrs.  Joe  O'Neal 


CHEESETTES 

4  slices  bread  V4  cup  butter  2  eggs 

Cut  strips  of  bread;  dip  in  beaten  egg  and  melted  butter;  roll  in  dry  grated 
cheese.  Bake  in  oven  until  cheese  melts  and  is  slightly  brown.   Serve  with  salads. 

—Mrs.  E.  M.  Hutcheson 


CHEESE  PUFF 

2  slices  of  bread         3  eggs  1  tsp.  prepared  mustard 

6  tbsp.  grated  cheese    IV2  tbsp.  butter  or  Salt  and  cayenne 

3/4  cup  milk                     margarine  (as  desired) 

Trim  brown  edges  from  bread  and  crumble  bread  fine  Combine  with  hot 
milk  in  top  of  a  double  boiler.  Let  cook  over  hot  water  10  minutees;  then  add 
butter  and  grated  cheese  and  cook  5  minutes  more — stirring.  Then  stir  this 
mixture  into  beaten  egg  yolks.  Lastly,  fold  in  stiffly  beaten  egg  whites, 
mustard  and  seasoning  to  taste.  Pour  into  buttered  baking  dish  and  cook  in  hot 
oven  (450  degrees)  for  15  minutes,  or  until  puffed  and  brown  on  top.  Serve 
immediately. 

—Mrs.  Heath  Lee 


CHEESE  BISCUIT 

^4  lb.  butter  1  Va  cups  flour  1  pinch  red  pepper 

lb.  cheese  (grated)    V4  tsp.  baking  powder    1  pinch  salt 

Knead  cheese  and  butter  with  fork,  mix  in  other  ingredients,  Roll  and  cut, 
or  press  through  cookie  press.  Cook  in  350  degrees  oven  until  light  brown. 
Spread  on  brown  paper  and  sprinkle  with  sifted  powdered  sugar.   Makes  about  70. 

— Mrs.  Lawrence  W.  Clements 
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SANDWICH  SUGGESTIONS 


Any  of  the  following,  softened  with  your  favorite  dressing,  makes  tasty 
sandwiches: 

AMERICAN  CHEESE:  Chopped  or  grated,  with  chili  or  Worcestershire  sauce, 
onion  juice,  chopped  onion,  mushrooms,  catsup,  pimento  and  pickle. 

CREAM  OR  COTTAGE  CHEESE:  Minced  onion  and  parsley,  olives,  crushed  pine- 
apple, chopped  nuts,  chopped  red  pimento,  lemon  or  orange  iuice  iellies. 

CORNED  BEEF  (Minced):  Horse  radish,  pickle. 

DATES:  Chopped,  any  other  dried  fruits  and  orange  juice,  nuts  and  thin  cream, 

preserved  ginger  and  lemon  juice. 
EGGS  (Hard  Boiled,  Mashed):  Olives,  celery,  and  pickle,  caviar  and  onion  juice. 
FISH  (Tuna,  Salmon,  Crab):  Grated  onions,  boiled  egg,  and  lemon  juice;  celery, 

eggs  and  pickles. 

PEANUT  BUTTER:  Chopped  raisins,  chow-chow,  mashed  banana,  chopped  ginger. 

ROQUEFORT  CHEESE:   Celery  and  dill  pickles. 

SARDINES  (Mashed):  Chili  sauce,  chopped  olives,  and  lemon  juice. 

MYSTERY  SANDWICH  FILLING 

V4  lb.  cheese  1  cup  cooked  tomatoes 

1/4  lb.  dried  beef  Cayenne  pepper 

1  egg 

Put  cheese  and  dried  beef  through  food  chopper.  Add  eggs,  slightly  beaten, 
tomatoes  and  pepper.    Cook  in  double  boiler  until  cheese  is  melted  and  smooth. 

—Mrs.  J.  W.  Harrell 

SANDWICH  FILLING 

1  tbsp.  flour  Salt  and  pepper  1  cup  tomatoes 

1  tsp.  butter  1  tsp.  scraped  onion      1  hard  boiled  egg 

Blend  flour,  butter,  pepper  and  onion.    Add  tomatoes  and  cook  until  thick. 
Cool.  Add  finely  chopped  egg.   Spread  between  thin  slices  of  whole  wheat  bread. 

—Mrs.  J.  W.  Harrell 

CREAM  CHEESE  AND  GINGER  SPREAD 

1  pkg.  cream  cheese  1  tsp.  chopped  candied  ginger 

Mash  cream  cheese  to  a  paste  with  thin  cream.   Add  ginger  and  blend 
thoroughly.    Spread  on  thin  bread  and  roll.  — Mrs.  J.  W.  Harrell 

CANAPE  SPREAD 

1  cup  avocado  pulp      1  tbsp.  finely  chopped       V2  tsp  salt 
1  tbsp.  lemon  juice  chives  -  Pepper 

Mix  all  ingredients  thoroughly. 

—Mrs.  J.  W.  Harrell 


I  RALPH'S  BARBECUE  | 

I  Wholesale  and  Retail  | 

I  BARBECUE  —  BRUNSWICK  STEW  | 

I      Phone  9-6606  Weldon  Highway  | 
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MAIN  DISHES 
Meats  —  Poultry  —  Sea  Foods 


MEATS 


SAVORY  MEAT  LOAF  (Using  Beef) 

2  lbs.  round  steak  1  cup  of  bread  Salt  and  pepper 

2  eggs  crumbs  to  taste 

1  No.  2  can  of  tomatoes     Vz  cup  melted  butter  Bacon 

Put  meat  through  grinder;  beat  eggs  slightly  and  pour  over  meat;  add  also 
butter  and  the  pulp  from  can  of  tomatoes,  salt,  pepper,  and  lastly  the  bread 
crumbs.  Mold  into  loaf,  put  into  baking  pan,  cover  with  strips  of  bacon  and  pour 
around  loaf  the  juice  from  the  tomatoes.  Bake  in  a  hot  oven  around  400  degrees  F. 
forty-five  minutes  without  cover  to  pan.   Miss  Hilda  P.  Hines 


MEAT  LOAF  (Using  Beef  and  Pork) 

1  lb.  ground  beef        1  cup  bread  crumbs     V4  tsp.  pepper 


1  lb.  ground  pork        1  tbsp.  salt 

2  eggs  1  cup  milk 
I  onion,  finely  chopped 


Vs  tsp.  sage  (or 

poultry  seasoning) 


Mix  all  the  ingredients  together  well,  then  form  into  a  loaf.  Pour  in  a 
baking  pan  and  pour  around  it  3/4  small  can  of  undiluted  tomato  soup.  Decorate 
loaf  with  strips  of  bacon  and  green  pepper  rings,  if  desired.  Place  in  cold  oven. 
Temperature  350-375  degrees.   Baking  time  IV2  hours. 

—Mrs.  R.  L.  Topping 
SUMERVILLE  MEAT  LOAF 


2  lbs.  beef,  ground 
%  cup  suet 

2  small  onions,  minced 

2  cups  soft  bread  crumbs 

3  tsp.  salt 

4  tbsp.  Worcestershire  sauce 


Mix  well  all  ingredients  except  catsup, 
top  of  loaf  with  tomato  catsup  and  bake  in  a 

This  loaf  may  be  made  of  left  over  meat  and  is  delicious  hot  or  cold.    Serves  six. 

—Kathleen  M.  Suiter 


2  eggs 

4  tbsp.  horseradish 
1  tsp.  dry  mustard 
4  tbsp.  minced  green 

pepper 
%  cup  tomato  catsup 

Pack  in  greased  bread  pan.  Cover 
hot  oven  at  400  degrees  for  45  min. 


|lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllliil^ 

I  Compliments  of  | 

I       ROSEMARY  MEAT  COMPANY 

I  121  W.  10th  Street  1 
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ROAST  BEEF  OR  PORK 


1.  Season  meat  with  salt  and  pepper. 

2.  Place  roast,  fat  sideup,  on  a  rack  in  an  open  roasting  pan.    Then  no  basting 

is  necessary. 

3.  Do  not  add  water. 

4.  Do  not  cover. 

5.  Put  in  a  slow  oven  300-350  degrees  F.  and  roast  until  done. 

6.  Approximate  length  of  time  for  roasting  depends  on  the  degree  of  doneness 

desired. 

—Mrs.  M.  D.  Collier 


BARBECUED  BEEF 

4  lbs.  ground  meat  1  bottle  catsup 

4  tsp.  chili  powder  1  tsp.  ground  cominos  seed 

4  tbsp,  flour  (may  be  omitted) 

2  buds  garlic  (finely  chopped)  V2  to  %  cup  water 

4  tbsp.  A-1  sauce  Salt 

4  tbsp.  Worcestershire  Sauce  Suet 

Knead  flour,  salt  and  chili  powder  into  meat.  Render  out  suet  in  deep 
heavy  pot.  Brown  meat  mixture,  add  garlic,  sauces  and  catsup.  Add  water  and 
cook  over  medium-low  heat. 

— Dr.  Robert  F.  Young 

BEEF  STEW 

2  lbs.  stew  beef  4  tbsp.  fat 

4  large  potatoes  2  tbsp.  chili  powder 

1  can  tomato  paste  or  Salt  and  pepper  to  taste 

1  bottle  tomato  catsup  2  tbsp.  Worcestershire  sauce 

6  cups  water  1  clove  garlic  (chopped  fine) 

7  tbsp.  flour  1  tbsp.  meat  sauce  (A-1) 

Heat  fat,  flour  and  meat  (which  has  been  cut  into  1  inch  cubes)  and  brown. 
Add  catsup,  Worcestershire  Sauce,  meat  sauce,  garlic,  salt  and  pepper  and  chili 
powder.  Stir  until  well  blended.  Add  water  and  let  come  to  boil.  Add  the  diced 
potatoes  during  the  last  30  min.  cooking  time.  Cook  on  medium-low  heat  for  1 
hour  and  30  min. 

— Dr.  Robert  F.  Young 

^lllllllllllllllllllllllllllllllllllllillllllillllllllllllllllllilillllllllllllllllllllll^ 


Dry  Cleaning,  Hat  Blocking,  Dyeing  and  Altering 


i     Phone  7-3356  806  ROANOKE  AVENUE  | 
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BEEF  PIE 


2  lbs.  lean  stewing      3  cups  diced  celery     2  tsp.  salt 

beef  V2  cup  onion  6  tbsp.  flour 

Small  piece  suet  (chopped)  Biscuit  dough 

Prepare  meat  and  suet  for  cooking.  Cover  with  cold  water,  stew  for  full 
half  hour.  Add  salt,  celery  and  onion.  Continue  cooking,  adding  hot  water  as 
needed,  until  meat  is  well  done.  Remove  suet.  Place  pot  in  cool  place  until  fat 
has  hardened  on  top.  Skim  off  fat,  melt  in  saucepan  and  proceed  to  make  a  thick 
sauce  with  the  flour  and  beef  broth.  If  broth  has  cooked  down  too  much  add 
enough  water  to  make  3  cups.  Place  meat  in  large  baking  pan.  Pour  sauce  over 
meat.  Cover  entire  surface  with  donuts  cut  from  biscuit  dough.  Bake  in  hot  oven 
till  donuts  are  browned.  (Veal  and  chicken  are  equally  as  good  for  this  recipe.) 
Serves  10.  —Mrs.  Agatha  Miller 


UPSIDE  DOWN  HAMBURGER  PIE 


V4  lb.  hamburger 


1  tbsp.  fat 
%  cup  chopped 

onion 
%  cup  chopped 

celery  (optional) 


cup  chopped 
pepper  (optional) 


Dash  of  pepper 
2  cups  biscuit  mix 
2/3  cup  milk 
1  tbsp.  chopped 

parsley 
V2  tsp.  celery  seed. 


72  can  condensed 

tomato  soup 
1  tsp.  barbecue  sauce 
V2  tsp.  salt 

Brown  meat  in  hot  fat.  Add  onions,  celery,  green  peppers.  Cook  until  onion 
is  golden.  Stir  in  tomato  soup,  barbecue  sauce,  salt  and  pepper.  Turn  mixture 
into  8x8x2  inch  pan.  Make  biscuit  dough,  adding  milk  according  to  directions. 
Stir  into  dough  the  parsley  and  celery  seed.  Roll  to  fit  pan.  Place  dough  over 
meat  mixture.  Bake  in  hot  oven  (450  degrees  for  15  minutes.  Cut  in  squares. 
Serves  6.  —Mrs.  Joe  O'Neal 


HAMBURGER  PATTIES 

1 V2  lbs.  finely  ground     6  tbsp.  finely  cut  onion    V4  tsp.  pepper 

beef  6  tbsp.  rolled  oats  12  .^slices  tomato 

%  cup  evaporated  milk  1 V2  tsp.  salt  1  cup  grated  cheese 

Mix  all  ingredients  thoroughly.  Divide  into  twelve  portions.  Wet  fingers 
and  shape  into  patties.  Put  on  greased  baking  pan.  Dot  with  butter  (about  IV2 
tablespoons.)  Set  oven  at  350  degrees.  Bake  45  minutes  or  until  brown,  basting 
every  fifteen  minutes  with  juice  in  pan.  Place  one  slice  tomato  on  each  patty, 
sprinkle  with  grated  cheese.  Bake  ten  minutes  longer  or  until  cheese  is  melted. 
Canned  tomatoes  may  be  used,  1  tbsp.  for  each  patty. 

—Mrs.  T.  W.  Wafford 

|iiriiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiM 

I  R.  I.  STARKE  GROCERY  | 

I  FRESH  MEATS  | 

I  Heavy  and  Fancy  Groceries  | 

I    Telephone  7-2547  Roanoke  Rapids,  N.  C.  | 
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ROLLED  BEEF 


2  lbs.  round  steak  ( ^4  to  V2  inches) 
8  slices  of  bacon 


One  onion 

Salt,  pepper,  mustard,  to  taste 

Spread  beef  out  and  divide  into  four  or  five  pieces  for  serving.  Spread 
each  piece  with  mustard,  salt  and  pepper,  2  slices  of  bacon  and  onion  rings. 
Roll  and  fasten  with  skewers,  string  or  thread.  Brown  on  all  sides  in  skillet,  and 
add  enough  water  at  intervals  to  prevent  scorching.  Simmer  for  IV2  hours.  Re- 
move meat  to  platter  and  make  gravy,  using  liquid  in  pan  and  extra  water. 

— Mrs.  Don  Hall 


IV2  lbs.  round  steak 
Flour 

1  medium  sized 
onion,  sliced 


SWISS  STEAK 

3  tbsp.  chopped 


1  can  tomato  sauce 
V4  tsp.  pepper 
IV2  tsp.  salt 

1  tsp.  Worcestershire  sauce 


green  pepper 
3  tbsp.  fat 
1  cup  hot  water 

Pound  flour,  salt  and  pepper  into  steak.  Cook  onion  and  green  pepper  in 
fat  until  tender.  Brown  meat  on  both  sides  in  fat.  Add  tomato  sauce,  water 
and  W.  sauce.    Cover  and  simmer  until  tender — about  IV2  hours. 

— Mrs.  J.  W.  Sears 


1  lb.  ground  beef 
V2  cup  washed  raw 
rice 

3  tbsp.  chopped  onion 


RICE  AND  BEEF  PORCUPINES 

1  tsp.  salt  3 


V4  tsp.  pepper 
V4  tsp.  poultry 


tbsp.  fat 
cans  tomato 
sauce 
cup  water 

Form  into  small  balls. 


seasonmg 

Mix  all  ingredients  but  fat,  tomato  sauce  and  water. 
Brown  lightly  in  fat  in  saucepan.  Drain  off  excess  fat.  Add  tomato  sauce  and 
water.  Cover  and  simmer  45  to  50  min.  or  until  rice  is  tender.  Makes  12  to  15 
balls.  —Mrs.  Hubert  C.  Wirtz 


1  large  onion 

1  large  green  pepper 

%  lb.  ground  beef 


1  tbsp.  butter 
Salt  and  pepper 
to  taste 


SPANISH  RICE 

1  No.  2  can  of 

tomatoes 
1  cup  of  rice 

Add  rice  to  2  qts.  of  boiling  water.  Boil  until  rice  is  well  done  or  about 
25  minutes.  Remove  the  rice  from  heat  and  blanch  in  cold  water.  Chop  onion 
and  pepper  up  in  large  skillet.  Add  a  little  melted  fat  and  let  simmer  until  they 
become  a  golden  brown.  Then  add  the  chopped  beef  and  stir  until  the  beef  is 
well  mixed  with  the  pepper  and  onions.  Add  tomatoes  and  let  simmer  until  all 
is  v/ell  cooked.  Season  to  taste.  Mix  rice  and  add  sauce,  put  in  a  baking  dish, 
add  butter.  Sprinkle  top  with  tomato  catsup  and  bake  in  oven  at  350  degrees 
for  1/2  hour.  Grated  cheese  may  be  added  to  the  top  if  desired  just  before  re- 
moving from  the  oven.  This  is  a  very  tasty  dish  for  luncheon,  as  it  may  be 
reheated  without  spoihng  the  flavor.  — Mrs.  E.  Clark,  Utica,  N.  Y. 


SPAGHETTI  AND  MEAT 

1  lb.  round  steak         1  green  pepper 


(ground) 
2  onions  (medium 


size) 


Cooked  spaghetti 
1  No.  2  can 
tomatoes 


1  tsp.  chili  powder 
Dash  red  pepper 
1  tsp.  salt 
Parmisello  Cheese 


Chop  onions  and  green  pepper.  Add  to  tomatoes  and  steak,  also  season- 
ings. Cook  slowly  for  two  hours.  Serve  over  spaghetti  and  sprinkle  with 
Parmisello  grated  cheese.  — Mrs.  J.  M.  C.  Covington 
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HAMBURGER  AND  SPAGHETTI  CASSEROLE 


1  lb.  ground  steak  1  small  sweet  pepper  or 

1  can  Franco  American  Spaghetti  dash  of  ground  red  pepper 

1  small  onion  Salt  to  taste 

Pat  hamburger  on  hot  griddles  and  brown  slightly.  Mix  with  spaghetti 
and  onion,  chopped  fine.  Add  salt  and  ¥2  cup  water.  Pour  in  casserole  and  place 
rings  cut  from  pepper  over  the  top.  Cook  in  oven  at  temperature  of  375  to  400 
degrees.  —Mrs.  Sam  Bunn 

AMERICAN  CHOP  SUEY 

1  large  onion,  diced  V2  cup  uncooked  rice 

1  green  pepper,  diced  1  small  can  mushrooms,  cut 

1  lb.  top  round  steak,  ground  1  cup  diced  celery 

1  No.  2  can  tomatoes  Salt  and  pepper  to  taste 

Brown  onions  with  green  pepper  in  little  fat,  add  ground  meat  and  sear 
quickly.  Add  remaining  ingredients  and  simmer  one  hour.  Put  in  casserole  and 
cook  in  oven  at  350-400  degrees  F.  45  minutes.   Mrs.  Wilton  H.  Brown 


CHOP  SUEY 


%  lb.  chopped  beef 
V4  lb.  chopped  pork 
2  cups  diced  celery 
1  cup  diced  onion 


3  tbsp.  cornstarch 

Bead  or  Grandma's  molasses 

Soy  Sauce 

1  can  Chinese  vegetables 


Fry  beef  and  pork  in  fat  until  almost  done;  then  add  celery,  onions,  about 
1  cup  of  water  and  3  tbsp.  Soy  sauce.  Let  this  cook  until  celery  and  onions  are 
tender.  Put  in  deep  well  cooker  and  cook  on  low  heat  until  well  done.  Mix  in 
small  bowl  1  tbsp.  molasses  with  3  tsp.  corn  starch,  1  tsp.  Soy  sauce  and  2/3  cup 
water.  Add  this  to  meat  mixture  and  cook  slowly  until  it  thickens.  Add  Chinese 
vegetables  about  five  minutes  before  serving.    Serve  with  rice. 

—Mrs.  J.  M.  C.  Covington 


3  cups  celery 

1  cup  onion 

1  cup  meat,  cut  fine 


CHOW  MEIN 

1  can  chow  mein 

vegetables 
1  can  bean  sprouts 


4  tbsp.  soy  sauce 

1  small  can  mushrooms 

2  tbsp.  corn  starch 


Cook  celery  and  onions  in  salt  water  until  tender.  Drain.  Add  meat, 
vegetables,  and  sauce.  Cook  all  together  until  well  done.  Add  corn  starch, 
mixed  with  a  little  water.    Stir,  and  cook  until  thick.    Serve  over  fried  noodles. 

— Mrs.  James  F.  Curran 
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CHILI  CON  CARNE 


3  large  onions  Salt  and  pepper  to  2  tbsp.  fat 

V2  green  pepper            taste  IV2  lb.  ground  beef 

1  can  tomato  paste  Chili  powder  to  taste  2  No.  2  cans 

3  tbsp.  sugar  1  can  kidney  beans  tomatoes 

Chop  onions  and  green  pepper  medium  fine  and  cook  in  hot  fat  until  tender 
(not  brown).  Add  the  ground  meat  and  cook  slowly  until  meat  appears  to  be  done. 
Add  tomato  paste,  tomatoes,  sugar,  salt,  pepper,  and  chili  powder.  Cover  and 
simmer  on  very  low  heat  for  1  hour,  stirring  occasionally.  Last  of  all  add  the 
kidney  beans  and  allow  to  cook  just  long  enough  for  them  to  be  heated  thoroughly. 
Serve  steaming  hot  over  rice  or  noodles,  or  in  other  ways  if  preferred. 

— Mrs.  James  Brown 


CHILI 


1 V2  lbs.  round  steak 

(ground) 
2  gts.  water 


1  can  tomatoes 

(large  size) 
1  medium  onion 


2  tbsp.  chili  powder 
1  pkg.  spaghetti 
1  can  kidney  beans 


Fry  meat  in  melted  fat.  Add  water,  tomatoes,  and  chopped  onion.  Cook  two 
hours.  Add  remaining  ingredients  until  rather  thick.  If  desired,  the  water  may 
be  omitted  and  an  extra  can  of  kidney  beans  used  instead. 

—Mrs.  C.  L.  Wilhams 


BREADED  VEAL  CUTLETS 

2  lbs.  veal  steak        4  tbsp.  drippings  1  tbsp.  Worcester- 

1  egg  beaten  1  cup  water  shire  sauce 

Bread  crumbs  Salt  and  pepper 

Dip  veal  in  egg  and  crumbs.  Season.  Brown  in  drippings  and  place  in 
casserole  or  baking  dish.  To  remaining  drippings  add  water  and  Worcestershire 
sauce  and  pour  over  veal.  Cover,  place  in  cold  oven  350°    F.  and  bake  IV2  hrs. 

—Mrs.  L.  B.  Siegfried 

BAKED  HAM 

(An  old  Southern  Recipe) 

Soak  ham  12-36  hours,  to  remove  saltness  according  to  taste,  in  water  to 
which  has  been  added  a  cup  of  vinegar  and  a  cup  of  brown  sugar.  Then  boil, 
simmering  only,  half  an  hour  for  each  pound  it  weighs.  It  is  important  that  the 
water  be  kept  at  a  very  low  boil,  or  better  still,  just  below  the  boiling  point.  Let 
the  ham  lie  in  the  water  in  which  it  is  cocked  until  cold.  After  removing  loose 
bone  and  skinning  the  ham,  place  in  baking  pan,  cover  fat  side  thickly  with 
brown  sugar  and  bread  crumbs  and  brown  in  oven.  Cloves  may  be  added  to  taste. 
Some  people  like  to  make  a  thick  paste  of  2  parts  of  dark  brown  sugar,  and  one  of 
dry  Coleman's  mustard  moistened  to  paste  with  vinegar,  or  vinegar  and  water 
if  the  vinegar  is  very  strong,  then  place  in  oven  for  3/4  hour  basting  several 
times.  Let  ham  become  thoroughly  cold  before  using.  It  is  better  to  let  stand 
several  days  before  using.    Slice  it  thin. 

— Mrs.  Carroll  Wilson 


HOW  TO  COOK  SLICED  COUNTRY  CURED  HAM 

Trim  fat  from  slices  of  ham.  Put  in  skillet  and  cook  over  slow  heat  until  fat 
is  golden  brown.  Remove  fat  from  skillet  and  place  ham  slices  in  pan.  Cook 
over  slow  heat  until  heated  thoroughly.  Remove  from  heat  and  garnish  with 
previously  cooked  fat. 

—Mrs.  J.  W.  Taylor 
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HAM  LOAF 


1  lb.  ham                     1    cup  hot  milk  V4  cup  minced 

V2  lb.  veal                   1  egg  celery 

V2  lb.  fresh  pork          1  cup  minced  V2  tsp.  salt 

4  sUces  bread                 onion  V4  tsp.  pepper 

Soften  bread  with  hot  milk.  Add  beaten  egg.  Mix  in  all  other  ingredients 
thoroughly.    Pack  into  loaf  pan,  either  well  greased  or  lined  with  bacon  strips. 

Bake  at  375  degrees  for  11/2  hours.  — Sula  B.  Williams 


HAM  LOAF 

1 V2  lbs.  uncooked         V2  cup  chili  sauce  1  egg 

ham  or  catsup  Vs  tsp  pepper 

1  cup  bread  crumbs      2  tbsp.  water  3  hard-boiled  eggs 

Grind  ham,  add  crumbs  (which  should  be  stale  but  not  dry),  chili  sauce, 
water,  slightly  beaten  egg  and  pepper.  Mix  thoroughly.  Pack  mixture  into  a 
greased  loaf  pan,  arranging  the  hard  boiled  eggs  end  to  end  through  the  center. 
Bake  1  hour  in  moderate  oven  (350  degrees  F.).  Chill  and  serve.  Serves  8. 
Excellent  for  using  left  over  cooked  meats.  — Hazel  E.  Wheeler 


HAM  CREOLE 

IV2  lbs.  ham,  ^2-%  in.  thick  1  tsp.  sugar 

1  can  tomatoes  (No.  2V2)  1  small  onion 

1  green  pepper  Few  drops  Worcestershire 

V2  tsp.  prepared  mustard  sauce 

Brown  ham  quickly  in  deep  frying  pan.  Add  the  chopped  peppers  to  toma- 
toes, onions  and  seasoning.  Pour  over  ham.  Cover  and  let  simmer  slowly  until 
ham  is  tender.     Remove  to  platter  and  serve  with  border  of  steamed  rice. 

— ^Miss  Neal  Covington 

PORK  CHOP  CASSEROLE 

4  pork  chops  Flour  4  green  pepper  rings 

1  tsp.  salt  2  tbsp.  fat  4  onion  slices 

^  tsp.  pepper  2/3  cup  rice  1 V2  cups  canned  tomatoes 

Season  chops  with  salt  and  pepper.  Dredge  in  flour.  Brown  in  fat  and 
place  in  greased  casserole.  Wash  rice  and  cook  ten  minutes  in  boiling  salted 
water.  Place  green  pepper  rings  and  onion  slice  on  each  chop.  Place  spoonful 
of  rice  on  each  chop;  pour  over  tomatoes.  Cover  tightly.  Bake  in  moderate 
oven  (350  degrees)  1  hour.  Add  more  water  if  necessary.    Serves  four. 

— Mrs.  Julian  Glover 
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BARBECUED  PORK  CHOPS 

8  lean  pork  chops       1  tsp.  celery  seed         1  /3  cup  vinegar 
V2  cup  catsup  1/2    tsp.  nutmeg  1  cup  water 

1  tsp.  salt 

Brown  chops  in  hot  fat.   Pour  over  combined  remaining  ingredients.  Cover 
and  bake  in  moderate  oven  (325  degrees)  IVz  hours. 

—Mrs.  W.  B.  Allsbrook 


SMOTHERED  PORK  CHOPS 

4  lean  pork  chops  1  can  condensed  Salt  and  pepper 

4  tsp.  prepared  mustard      chicken  noodle  soup  Flour  for  dredging 

Sprinkle  chops  with  salt  and  pepper.  Spread  on  both  sides  with  mustard. 
Dredge  in  flour.  Place  in  skillet  with  small  amount  of  hot  fat,  and  brown  evenly. 
(After  browning,  excess  fat  may  be  drained  off  if  desired).  Pour  over  the  chops 
one  can  of  condensed  chicken  noodle  soup.  Cover  skillet  tightly.  Simmer  on  very 
low  heat  for  45  minutes.  —Mrs.  James  Brown 


BAKED  STUFFED  PORK  CHOPS 

6  chops,  1  inch  thick  Cream  to  moisten  dressing 

2  cups  toasted  bread  crumbs  Salt 

2  tbsp.  butter  Pepper 

1  small  onion  Vs  green  pepper,  minced 

Make  a  pocket  in  each  chop.  Fill  with  dressing  made  from  the  other 
ingredients.  Fasten  with  toothpicks,  Sear  in  a  hot  frying  pan  about  ten  minutes. 
Place  pan  in  oven  and  bake  at  350  degrees  F.  for  45  minutes. 

— Mrs.  D.  L.  Wheeler 

APPLE  TOPPED  SAUSAGE  PIE 

4  oz.  elbow  2  medium  apples        1  cup  milk 

macaroni  2  tbsp.  flour  1  cup  shredded 

V2  lb.  sausage  meat      V2  tsp.  salt  cheese 

Cook  macaroni  in  boiling  salted  water  until  tender  (about  8  min.).  Drain 
and  rinse.  While  macaroni  is  cooking,  brown  sausage  in  skillet.  Remove  sau- 
sage from  skillet.  Core  apples  and  cut  each  in  four  thick  rings.  Brown  apple 
rings  in  drippings.  Put  sausage  in  skillet  and  stir  in  flour  and  salt.  Add  milk  and 
cook,  stirring  until  thickened.  Add  3/4  cup  cheese  and  macaroni  and  mix  well. 
Pour  into  11/2  qt.  casserole.  Arrange  apple  rings  on  top.  Sprinkle  with  remain- 
ing cheese.    Bake  350  degrees  20-25  minutes.    Four  servings. 

— Mrs.  Julian  Glover 
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DEVILED  DOGS 

(6  to  8  servings) 

1  tbsp.  melted  Crisco  V2  tsp.  dry  mustard  V4  cup  bread  crumbs 

1  egg  V2  tsp.  baking  powder  6  to  8  weiners 

V2  cup  milk  V2  tsp.  salt  Crisco  for  deep 

Va  tsp.  paprika  1  cup  sifted  flour  frying 

Blend  Crisco,  egg  and  milk.  Mix  seasonings  and  baking  powder  with  flour 
and  add  to  blended  mixture.  Roll  weiners  in  bread  crumbs,  then  dip  in  batter. 
Fry  in  deep  hot  fat.   Drain  on  paper.   Mrs.  A.  L  Hux 


POULTRY 


ROAST  CHICKEN  OR  TURKEY 

Prepare  3  to  4  lbs.  fowl  for  roasting.  Sprinkle  inside  with  salt  and  pepper. 
Stuff  with  dressing.  Sew  up  dressing  pockets,  or  fasten  with  skewers.  Rub 
outside  of  fowl  with  salt  and  melted  fat.  If  tender,  place  in  shallow  roasting  pan 
without  water.  If  not  tender,  place  in  coverd  roasting  pan  but  do  not  add  water. 
Put  in  slow  oven  300  to  350  degrees  and  roast  until  done. 

—Mrs  M.  D.  Coher 

TURKEY  DRESSING 

1  loaf  bread  1  level  tsp.  poultry       2  tsp.  onions,  chopped 

V2  cup  butter  seasoning  Turkey  stock 

Toast  bread  a  golden  brown,  let  cool.  Break  into  small  pieces.  Add  enough 
hot  stock  to  moisten  crumbs.  Add  butter  and  seasonings.  Mix  thoroughly.  Place 
in  baking  dish  and  bake  in  oven  for  ten  minutes.   Mrs.  J.  H.  Hines 


CHICKEN  OR  TURKEY  DRESSING 

2  cups  corn  bread  V2  cup  celery  and  tops  cut  fine 

1  cup  loaf  bread  or  biscuit  crumbs    2  eggs 
1  tbsp.  chopped  onion  Salt  and  pepper  to  taste 

Poultry  seasoning  or  sage  may  be  used  if  desired 

Crumble  bread,  add  toasted  loaf  bread  or  biscuit  crumbs,  cover  with  broth 
to  soften.  Add  onion,  celery,  seasonings  and  eggs  to  the  bread  mixture.  Mix 
thoroughly  and  moisten  to  desired  consistency  with  milk.  If  used  to  stuff  the 
fowl,  cook  in  frying  pan,  stirring  well  while  cooking,  until  mixture  is  brown. 
This  may  be  baked  in  a  pan  and  cut  into  blocks,  spooned  or  made  into  pats. 

— Mrs.  D.  L.  Wheeler 


I  PRESSING  EXPERT  ALTERING  = 

I       A.  B.  CLEANERS  | 

I  Pick  Up  and  Delivery  Service  | 

I  ROANOKE  RAPIDS,  N.  C.  | 

1  PHONE  7-3807  136  ROANOKE  AVENUE  1 
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SOUTHERN  FRIED  CHICKEN 


1  chicken 
(11/2-2  lbs.) 


IV2  cups  flour 
IV2  tsp.  salt 


1  tsp.  black  pepper 
Frying  fat 


Dress  and  disjoint  chicken.  Chill.  Sift  flour,  add  salt  and  pepper  and  roll 
each  piece  of  chicken  in  flour  mixture.  Melt  fat  in  pan,  using  enough  to  have  2 
inches  deep,  and  bring  to  very  hot  point.  Place  chicken  in  pan,  remembering 
to  place  larger  pieces  in  first  and  on  hottest  part  of  pan.  After  all  chicken  is  in 
pan,  lower  flame,  and  cover  pan  to  keep  in  steam.  When  a  golden  brown,  remove 
chicken,  and  make  gravy  as  follows: 

Pour  of  all  fat  except  2  tbsp.,  add  to  this  2  tbsp.  flour,  mix  smooth,  add  1 
cup  milk,  stir  until  it  boils  and  is  thick  and  rich.  Add  salt  and  pepper,  and  serve  in 
separate  dish  from  chicken.  If  plain  gravy  is  desired,  use  hot  water  instead  of  milk. 

— Mrs.  Louis  Taylor 

PRESSED  CHICKEN 

Cut  up  chicken  and  cook  in  salted  water  until  it  drops  from  the  bone,  leav- 
ing 11/2  cups  liquid.  Cool.  Put  meat  through  food  chopper.  Add  1  teaspoon  sage 
and  enough  liquid  to  make  moist.  Pack  in  a  loaf  pan,  putting  a  weight  on  top. 
Let  set  overnight.    Unmold  and  ice  with  cranberry  jelly.    Slice  and  serve. 

— Mrs.  D.  L.  Wheeler 


PRESSED  CHICKEN 


hen  (4  or  5  lbs.) 
cup  almonds 
cups  celery- 
cup  mayonnaise 


%  cup  stuffed  olives 


r4  cup  canned 
mushrooms 
1  cup  cooked  peas 


2  tbsp.  gelatin 
V2  cup  cold  broth 
V2  can  pimentos 
4  hard  boiled  eggs 

Cook  fowl  in  salted  water  until  tender.  Remove,  cool  and  dice  meat.  Soak 
gelatin  in  cold  broth.  To  remaining  broth,  add  one  bay  leaf,  one  slice  lemon,  four 
whole  cloves,  salt  and  red  pepper  to  taste,  celery  tops  and  parsley.  Cook  down  to 
1 1/2  cups.  Strain  broth,  add  gelatin,  stir  until  dissolved.  Chop  the  almonds,  celery, 
pimentos,  eggs,  olives,  and  mushrooms,  add  to  chicken.  Stir  in  the  peas  and  then 
the  mayonnaise.  Pour  on  the  cooled  broth.  Pack  into  mold.  When  set,  slice,  serve 
in  any  preferred  way.  —Mrs.  Larkin  B.  Brown 


JELLIED  CHICKEN 

1  pkg.  lemon  Jello  1  cup  celery,  diced 

IV4  cup  chicken  stock  1  green  pepper, 

1  cup  diced  chicken  chopped 

1  cup  pecans  3  tbsp.  vinegar 


V2  tsp.  onion  juice 

V2  cup  olives,  chopped 

Cayenne 

Worcestershire  sauce 


Dissolve  Jello  in  hot  stock  (no  fat).  Cool.  Add  remaining  ingredients.  Put 
into  mold.  Place  in  refrigerator  for  several  hours.  Serve  on  lettuce  with  may- 
onnaise. —Mrs.  Larkin  B.  Brown 
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CHICKEN  CROQUETTES 


2  tbsp.  butter         1  tsp.  Worcestershire    1  tbsp.  chopped  parsley 
2  tbsp.  flour  sauce  2  cups  chopped  cooked 

1  cup  milk  Vs  tsp.  paprika  chicken 

2  tsp.  salt  Vs  tsp.  pepper  2  eggs 

Make  white  sauce  of  butter,  flour,  and  milk.  Add  seasoning  and  parsley. 
Boil  three  minutes.  Add  chicken,  pour  on  platter  to  cool.  When  cool  enough  to 
handle  shape  into  croquettes  with  the  fingers.  Chill  until  firm.  Roll  in  bread 
crumbs,  then  in  egg  beaten  with  2  tbsp.  cold  milk,  then  in  bread  crumbs.  Fry 
in  deep  hot  fat  at  385  degrees. 

CHICKEN  LOAF 

4  cups  cooked  chicken  (cut  in        3  cups  milk  (or  1 V2  cups  milk 
small  pieces)  and  1 V2  cups  chicken  broth)) 

2  cups  fresh  bread  crumbs  4    eggs  (beaten) 

1  cup  cooked  rice  V2  tsp.  salt 

Vb  cup  pimento  (cut  fine)  V4  tsp.  pepper 

Combine  all  ingredients  in  order  given.  Place  in  greased  baking  dish  or 
ring  mold  and  set  in  shallow  pan  of  water.  Bake  in  very  moderate  oven  (325o) 
for  approximately  one  hour.    Serve  with  hot  mushroom  sauce. 

—Mrs.  D.  L.  Wheeler 


BARBECUED  CHICKEN 

Combine  : 

V2  tsp.  each  of  pepper,  ?  tsp.  Worcestershire  sauce 

paprika,  and  salt  ^^P  ^j^^  ^^^^9°^ 

1  tsp.  dry  mustard  1/^  ^^JP  .^-^^ 

1  tsp.  chopped  onion  1/2  cup  catsup  and  water 

2  tbsp.  brown  sugar  V2  tsp.  hot  sauce 

Place  young  chicken  cut  in  half  or  pieces  in  shallow  pan.  Cover  with 
sauce.  Place  in  350  degrees  oven  and  bake  30  minutes-  Turn  chicken  over  and 
baste.  Bake  30  minutes,  turn  again  and  baste.  Cook  in  all  11/2  hours,  turning 
every  half  hour. 

— Mrs.  R.  L.  Lassiter 
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CHICKEN  CASSEROLE 


1  3V2  to  5  lb.  chicken  1  small  can  mushrooms, 

1/3  cup  flour  juice  and  all 

1  cup  green  peas  2  hard  boiled  eggs,  cut  up 

,  T     1  i  3  tbsp.  Sherry  wme 

1  cup  diced  carrots  ^  tsp  salt 

Cook  chicken  in  hot  water  until  tender.  Save  stock.  Using  1/3  cup 
flour,  thicken  2  or  3  cups  of  chicken  stock  into  a  sauce.  Add  to  this  all  other 
ingredients.  Then  add  3  cups  diced  chicken  to  this.  The  sauce  should  not  be 
thick  to  begin  with.  It  will  thicken  as  it  cooks  30  to  45  min.  in  a  casserole  with 
a  pie  crust  top  dotted  about  with  butter.  Do  not  cook  it  too  fast.  I  use  an 
oblong  pyrex  dish  for  mine.  Will  serve  6  nicely. — Mrs.  Richard  M.  Taylor 

CHICKEN  A  LA  KING 

1  cup  mushrooms  2  tbsp.  butter,  creamed 
3  tbsp.  butter  2  egg  yolks 

3  tbsp.  flour  }/sP-  onion  juice 

,/  ^         ,^  ys  tsp.  paprika 

^^P-  Vs  tsp.  white  pepper 

2  cups  cream  or  chicken  stock  1  pimento,  cut  in  strips 

2  cups  diced  cooked  chicken  Toast  or  patty  shells 

Saute  mushrooms  in  3  tablespoons  butter,  about  5  minutes.  Add  flour 
and  salt  and  cook  until  frothy-  Add  cream  and  stir  until  sauce  thickens.  Add 
chicken  and  place  over  double  boiler  to  heat  thoroughly.  Mix  creamed  butter 
and  yolks  to  which  the  remaining  seasonings  have  been  added.  Stir  slowly  into 
hot  mixture.  Stir  until  thickened.  Add  pimento.  Serve  in  patty  shells  or  on 
buttered  toast,  or  on  scoop  of  rice.   Lydia  Deyton 

CHICKEN  IN  PATTY  SHELLS 

5  lbs.  chicken  1  tbsp.  lemon  juice  V2  tsp.  paprika 

1  lb.  mushrooms  1  small  green  1  pint  crearn 
V2  lb.  butter                   pepper  3  tbsp.  flour 

3  egg  yolks  1  tbsp.  onion  juice  Salt  to  taste 

Boil  chicken  till  tender.  Remove  bones,  chop  into  pieces  size  for  eating. 
Melt  butter,  add  pepper  and  mushrooms.  Cook  till  mushrooms  are  tender  (stir- 
ring constantly)-  Add  flour  and  salt,  mix  and  cook  till  frothy.  Put  saucepan 
over  hot  water,  add  chicken  and  let  stand  till  heated  through.  Beat  together  the 
egg  yolks,  lemon  juice  and  paprika,  stir  in  the  chicken,  add  cream  and  cook  until 
the  whole  is  thick  and  creamy.  Serve  in  patty  shells,  either  those  made  from 
batter,  or  you  may  prefer  this  method:  Cut  day  old  bread  into  3"  slices  Scoop 
out  center,  leaving  1/2"  wall  all  around.  Fry  to  golden  brown  in  deep,  hot  fat. 
Drain  on  paper.    Garnish  with  chopped  pimento  or  parsley. 

BRUNSWICK  STEW 

5  lbs.  dressed  chicken  V2  lb.  of  butter 

2  lbs.  fresh  lean  pork  V2  pt.  of  bacon  or  fat  grease 
2  lbs.  boneless  stew  beef  3  cans  (No.  2  size)  of  butter 
1  lb.  onions  chopped  fine  beans 

1  can  of  paprika  3  cans  (No.  2  size)  of  tomatoes 

Cook  for  3  hours,  then  add:    4   lbs.  of  Irish  Potatoes 
Cook  for  IV2  hours  and  then  add:    3  cans  com  (No.  2  size) 

Salt  and  red  pepper 

Cook  for  ten  minutes.    Season  to  taste.    (Makes  three  gallons.) 

—Mr.  W.  S.  Pepper 
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CHICKEN  SPAGHETTI 


1  large  hen  1  can  tomato  paste 

1  large  can  tomatoes  2  cans  water 

2  med.  size  can  mushrooms  2  10c  packages  spaghetti 
1  medium  size  onion,  grated  „  .     ^ ,      ^      ^  ^ 

1  chopped  green  pepper  ^^l*        P^PP®^  to  *ciste 

Cut  up  chicken.  Brown  very  quickly  in  deep  Wesson  oil.  Combine  mush- 
rooms, onion,  pepper,  tomato  paste,  and  water.  Put  into  deep  well  cooker  or 
deep  pot.  Add  browned  chicken.  Simmer  slowly  for  about  3  hours.  Remove 
bones  from  chicken.  Cook  spaghetti  in  boiling  water  until  tender.  Put  chicken 
sauce  over  spaghetti  and  use  Parmesan  cheese  generously.  The  chicken  sauce 
may  be  prepared  well  in  advance  of  use  and  kept  for  a  number  of  days  in  the 
refrigerator.  —Mrs.  F.  S.  Kemp 


CHICKEN  SPAGHETTI 

(Using  Kraft's  Spaghetti  Dinner) 

3V2  to  4  lb.  young  chicken  3  green  peppers 

1  large  can  of  mushrooms  1  pkg.  Italian  spaghetti 

V4  lb.  butter  dinner 

3  medium  size  onions  Salt  and  pepper  to  taste 

Cut  up  chicken.  Boil  in  salt  water  until  chicken  separates  from  bone 
leaving  about  1  qt.  of  water  when  done.  Remove  bones.  Cook  spaghetti  in  salt 
water  and  drain.  Sear  peppers  and  onions  in  butter.  Put  chicken  in  heavy  pot. 
Add  peppers  and  onions;  then  add  mushrooms  and  then  spaghetti.  Pour  sauce 
on  top  of  spaghetti,  add  salt  and  pepper  to  taste.  Simmer  1  hr.  and  lift  constantly 
with  fork  to  prevent  scorching  but  do  not  stir.  Turn  out  on  platter,  so  that 
spaghetti  is  on  bottom  and  sprinkle  with  Italian  grated  cheese.  Garnish  with 
parsley,  lemon  and  tomatoes.  More  spaghetti  may  be  added  if  desired.  This 
recipe  adapts  itself  excellently  to  being  prepared  ahead  of  actual  use.  Also,  any 
left  over  may  be  stored  in  refrigerator  for  several  days. 

—Mrs.  W.  P.  Taylor 


SEA  FOODS 


BAKED  SHAD  OR  ROCK 

Filling:   2  c.  corn  bread  crumbs  or  loaf  bread 

%  c.  chopped  V4  lb.  butter  or  mar-     Salt  and  pepper 

parsley  garine  (melted)  to  taste 

Need  one  large  shad.  Grease  the  rack  in  roaster  with  bacon  drippings. 
Mix  bread,  biscuits  and  parsley;  moisten  with  melted  butter;  season  with  salt  and 
pepper.  Put  dressing  in  shad  and  fasten  opening  with  toothpicks.  Place  in 
roaster,  rub  fish  with  bacon  drippings  and  put  about  1  cup  water  in  bottom. 
Close  top  and  bake  in  oven  about  400  degrees  for  45  minutes.  Remove  top  and 
place  under  broiler  flame  to  brown  a  little.   Garnish  with  lemon  slices  and  parsley. 

— Carolyn  S.  Tucker 

BAKED  STUFFED  FISH 

2  large  baking  fish       V2  tsp.  white  pepper       1 V2  tsp.  salt 

(rock,  salmon,  etc.)     1  tbsp.  minced  parsley    Juice  of  one  lemon 
2  cups  bread  crumbs     5  tbsp  melted  butter        6  tbsp.  hot  water 

Clean  fish  well.  Mix  ingredients  thoroughly  and  fill  fish  pocket  firmly. 
Place  on  buttered  rack  and  bake  15  minutes  to  the  pound. 

— Mrs.  Lonnie  S.  Neal 
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SALMON  CROQUETTES 


1  can  salmon  Pepper  and  salt  1  raw  egg 

6  eggs,  boiled  hard  to  taste  3  tbsp.  cracker  crumbs 

Flake  the  salmon,  add  mashed  egg  yolks,  salt  and  pepper.  Stir  in  the  beaten 
egg  and  cracker  crumbs.    Shape  with  the  fingers,  brown  in  deep  fat. 

— Mrs.  W.  E.  Murphrey 

SALMON  (OR  TUNA)  PANCAKE 

2  eggs  1  tbsp.  minced  parsley 

1  cup  canned  salmon  2  tbsp.  butter  or  oil  (melted) 

Beat  eggs,  shred  salmon,  mix  lightly,  and  add  parsley.  Form  into  a  thick 
pancake,  making  solid  with  dried  crumbs  if  necessary,  and  fry  golden  brown  in 
the  butter.  —Miss  Ruby  Williams 

TUNA  FISH  CASSEROLE 

1  can  tuna  fish  (light  meat)  1  can  cream  of  mushroom 

1  pkg.  potato  chips  (10c  size)  soup  (Campbell's) 

Arrange  in  alternate  layers  and  bake  in  hot  oven  for  20  minutes. 

— Mrs.  J.  M.  C.  Covington 

SPANISH  TUNA  DINNER 

1  7-oz.  can  Tuna  2  tbsp.  minced  onion     1  tsp.  salt 

2  cups  cooked  rice       i  small  green  pepper     V4  tsp.  pepper 
1  No.  2  can  tomatoes 

Flake  Tuna,  add  remaining  ingredients.  Put  into  buttered  casserole;  top 
with  grated  cheese.   Cook  30  minutes  or  longer  at  400  degrees.   Serves  6. 

— Mrs.  Robert  Vaughn 

TUNA  SOUFFLE 

%  cup  milk  1  tsp.  lemon  juice         3  egg  whites,  stiffly 

1  cup  soft  bread         V2  tsp.  paprika  beaten 
crumbs  3  egg  yolks,  beaten      1  7-oz.  can  tuna 

Cook  bread  crumbs  in  milk  for  five  minutes.  Add  seasonings  and  beaten  egg 
yolks.  Flake  tuna  into  crumb  mixture,  adding  oil  from  can.  Fold  in  beaten  egg 
whites  and  turn  into  casserole.  Place  in  pan  of  hot  water  and  bake  in  3j0-degree 
oven  for  45  minutes.    Serves  six  — Mrs.  Hubert  C.  Wirtz 
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CREAMED  FISH 


V2  cup  sliced  green  pepper  6  tbsp.  flour  1  can  tuna  fish  or 

2  slices  onion  V2  tsp.  salt  2  cups  salmon 

3  tbsp.  butter  3  cups  milk  1  tbsp.  lemon  juice 

Melt  butter,  add  onion  and  peppers.  Cook  slowly  till  tender.  Stir  in  flour 
and  salt.  Add  milk  gradually.  Cook  thick.  Add  flaked  fish  and  then  lemon  juice. 
Pour  into  baking  dish,  top  with  donut  biscuits  and  bake  till  biscuits  are  brown. 
Serves  6. 

— Mrs.  Stanley  Hutchinson 


DEEP  SEA  DELIGHT 


1  pkg.  noodles 
1  cup  grated  cheese 
1  cup  white  sauce 


Cook  noodles. 
20  to  30  minutes. 


V2  tsp.  salt 
1  can  tuna  fish 
1  lb.  can  asparagus 

Make  white  sauce.    Combine  all,  bake  in  375-degree  oven 


1  small  green 

pepper  (chopped) 
Vs  tsp.  pepper 


— ^Mrs.  G.  I.  Patterson 


FRIED  OYSTERS 

1  pt.  large  oysters  2  eggs 

Dried  bread  or  cracker  crumbs  Salt  and  pepper  to  taste 

Beat  eggs  thoroughly,  add  salt  and  pepper.  Wash  oysters  if  desired.  Roll 
oysters  first  in  flour.  Dip  or  roll  then  into  the  egg  mixture  and  then  into  the 
prepared  crumbs.  Fry  in  deep  fat  one  minute  or  until  brown.  Drain  on  paper 
Serve  while  hot. 

—Mrs.  John  G.  Clark 


DEVILED  OYSTERS 

1  qt.  oysters  (drained)    1  small  stalk  celery    2  tbsp.  Worcestershire 

Sauce  (chopped  fine)  Sauce 

1  stick  butter  1  medium  onion        Salt  and  pepper  to  taste 

Make  sauce  of  butter,  celery,  onion  and  Worcestershire  Sauce.  Cook  until 
celery  is  tender.  Put  in  casserole  a  layer  of  oysters  and  a  layer  of  sauce.  Sprinkle 
every  two  layers  with  brown  bread  crumbs.  Fill  casserole  and  sprinkle  with 
brown  bread  crumbs.  Dot  with  buter.  Be  sure  to  put  bread  crumbs  enough  so 
mixture  will  not  be  too  thin.   Cook  50  minutes  in  a  slow  oven. 

—Mrs.  J.  W.  Harrell 
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HOW  TO  PREPARE  RAW  SHRIMP 

Cover  shrimp  (fresh  or  frozen)  with  lukewarm  water  and  bring  to  brisk 
boil.  When  reached  boiling  point,  cut  off  heat  and  let  stay  on  unit  exactly  five 
(5)  minutes.  Remove  from  unit  and  hot  water.  Rinse  with  cold  water  and  clean. 
Chill  and  serve. 

HOW  TO  PREPARE  RAW  LOBSTER 

Cover  lobster  (fresh  or  frozen)  with  lukewarm  water  and  bring  to  boil.  Time 
and  boil  15  minutes.  Do  not  over  cook  as  this  will  make  the  meat  tough.  Do  not 
salt  until  cooked.    Serve  with  melted  butter  or  sauce. 


SHRIMP  GUMBO  (LOUISIANA  STYLE) 

Render  two  strips  of  bacon.  Brown  1  tbsp.  flour  in  drippings.  Place  1 
chopped  onion,  1  or  2  buttons  of  garlic  and  small  can  of  tomato  sauce  in  kettle 
and  1  pint  of  water.  Add  1  lb.  cleaned  raw  shrimp.  Cook  contents  until  shrimp 
is  tender.  Cut  off  fire  and  add  1  or  2  tsp.  file  powder  and  cover  tightly.  Serve 
over  cooked  rice.    (Use  of  file  powder  is  optional.) 

— Mrs.  Harvey  Woodruff 


V2  onion,  chopped 
V2  cup  chopped 

mushrooms 
2  tbsp.  butter 


SHRIMP  CREOLE 

2  tbsp.  flour 
Mushroom  broth 
1  cup  water 
V4  tsp.  thyme 


2  pimentos,  chopped 
Tomato  sauce 
Shrimp 

Salt  and  pepper  to  taste 


Saute  onion  and  mushrooms  in  butter  3  minutes,  stir  in  flour  and  cook 
1  minute.  Add  tomato  sauce,  water  and  broth  gradually  and  cook  until  thickened, 
stirring  constantly.  Add  seasoning  and  shrimps  and  cook  around  5  minutes. 
Serve  in  bed  of  rice. 

— Mrs.  J.  W.  Sears 


SHRIMP  AU  GRATIN 


2  cups  thin  white  sauce 
1  cup  cooked, 

cleaned  shrimp 
1  tsp.  chopped  parsley 


2  hard  cooked 

eggs,  diced 
V2  cup  diced 
cooked  celery 


2    tbsp.  chopped 

pimentos  (optional) 
2/3  cup  buttered  cnmibs 
1  tbsp.  lemon  juice 


Mix  the  sauce  with  shrimps,  parsley,  eggs,  celery  and  pimentos.  Pour  into 
buttered,  shallow  baking  dish  and  cover  with  crumbs.  Sprinkle  with  juice  and 
bake  20  minutes  in  a  moderately  hot  oven. 

— Miss  Gertrude  Wood 


SHRIMP  CREOLE  OR  CRAB 


6  large  onions 
1  stalk  celery 
3  green  peppers 
¥2  cup  bacon  fat 
1  can  tomato  soup 


V2  cup  catsup  Juice  of  3  lemons 

1  tbsp.  Worcestershire  3  lbs.  shrimp 

sauce 
1  tsp.  Tabasco  sauce 
1  can  mushroom  soup 


or 

1  lb.  crab  meat 


Cut  up  onions,  celery  and  peppers  and  fry  until  brown  with  bacon  fat.  Add 
tomato  soup,  catsup  and  sauces,  mushroom  soup  and  lemon  juice.  Cook  until 
pulp.    Stir  in  shrimp  or  crab  meat. 

Cook  2  lbs.  rice.  Make  nest  of  rice  and  fill  with  above  mixture.  Sprinkle 
with  grated  medium  sharp  cheese  and  decorate  with  strips  of  bacon.  Makes  12 
generous  servings.  —Mrs.  A.  L.  Hux 
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SHRIMP  OR  CRAB  AU-GRATIN 


1  can  cream  of  mushroom  soup 
V4  lb.  cheese,  grated 

4  tbsp.  sherry  wine  or  Worcestershire  Sauce 

2  lbs.  shrimp  or  1  lb.  crab  meat 

Mix  mushroom  soup,  cheese,  wine  or  sauce  and  heat,  mixing  well.  Add 
shrimp  or  crab  meat  and  leave  on  fire  just  long  enough  to  get  good  and  hot. 
Serve  on  holland  rusk  or  toast. 

—Mrs.  A.  L.  Hux 


IMPERIAL  CRAB 

1  tbsp.  butter  Buttered  bread  crumbs       Cayenne  pepper 

2  tbsp.  flour  V2  large  green  pepper        to  taste 

1  cup  milk  1  lb.  crab  meat  Black  pepper 

1  egg  Salt  to  taste  to  taste 

Melt  butter,  stir  in  flour;  add  milk  gradually;  stir  till  smooth.  Beat  egg 
lightly,  stir  into  sauce,  add  green  pepper  that  has  been  chopped  fine.  Lastly,  put 
in  crab  meat  and  seasonings.  Cook  until  thick.  Sprinkle  top  with  buttered 
crumbs.   Can  be  baked  in  shells  or  casserole. 

— Mrs.  Arthur  Hebb,  Baltimore,  Md. 


DEVILED  CRAB 

6  eggs  2  tbsp.  mustard 

4  tbsp.  m.elted  butter  1  tbsp.  Worcestershire  sauce 

3  tbsp.  vinegar  Cayenne  pepper 

2  lb.  crab  meat 

Make  a  dressing  of  four  hard  boiled  egg  yolks  by  rubbing  yolks  into  the 
melted  butter.  Add  to  this  the  vinegar,  cayenne  pepper,  mustard  and  Worcester- 
shire sauce.  Stir  into  crab  meat  two  well  beaten  raw  egg  yolks,  then  add  stiffly 
beaten  egg  whites  and  chopped  boiled  egg  whites.  Mix  dressing  well  into  crab 
meat  (using  fork),  put  into  crab  shells,  dot  with  butter  and  bake  until  brown. 

~     — Mrs.  A.  L.  Hux 


I       WILLIAM  K.  NEAL  | 

I  General  Contractor  | 

g    West  Third  Street  Roanoke  Rapids  | 
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CHEESE  DISHES 


CHEESE  SOUFFLE 

1  cup  bread  crumbs      2/3  cup  cheese  Butter 
1  cup  milk  Salt  2  eggs 

Mix  bread  crumbs,  milk  and  pinch  of  salt.  Add  cheese.  Add  egg  yolks. 
Beat.  Cook  until  it  simmers  and  the  cheese  is  melted.  Beat  egg  whites  until  stiff. 
Add  to  cheese  mixture.    Pour  into  deep  buttered  dish  and  cook  until  brown. 

— Mrs.  Edwin  Akers 


CHEESE  FLUFF 

6  slices  bread  2  eggs 

1  cup  grated  Ameri-  IV2  cups  milk 

can  cheese  2  tbsp.  butter 

Trim  crusts  from  bread.  Lay  three  slices  in  bottom  of  buttered  baking  dish. 
Fit  them  to  cover  entire  surface.  Cover  with  grated  cheese.  Cover  with  other 
bread.  Beat  eggs,  add  milk,  salt  and  pepper  and  pour  over  bread  and  cheese. 
Dot  with  butter  and  bake  in  moderate  oven  at  350  degrees  for  about  30  minutes. 

— Thelma  Garriss 


CHEESE  DISH 

8  slices  bread  3  eggs  V2  tsp.  salt 

Va  lb.  cheese  '     2  cups  milk  V2  tsp.  pepper 

Cut  crusts  from  bread.  Place  four  slices  in  bottom  of  buttered  baking  dish. 
Cover  with  cheese  slices.  Place  other  slices  on  top  of  cheese.  Beat  eggs,  add  salt, 
pepper,  and  milk.  Pour  over  bread  and  cheese.  Let  stand  in  refrigerator  for 
one  hour.    Bake  in  moderate  oven  35  minutes. 

— Mrs.  Larkin  B.  Brown 


CHEESE  BALLS 

1  lb.  cheese  Pinch  of  red  4  eggs 

(grated)  pepper  1  cup  cold  waler 

%  cup  flour  Pinch  of  mustard  Cracker  crumbs 

Mix  cheese  with  red  pepper,  flour  and  mustard.  Add  beaten  egg  whites. 
Make  egg  wash  out  of  cold  water  and  beaten  egg  yolks.  Shape  first  mixture 
into  real  firm  balls,  roll  in  cracker  crumbs,  then  dip  in  egg  wash  and  fry  in  deep 
fat.    Serve  at  once. 

-  — Mrs.  D.  L.  Wheeler 


MACARONI  WITH  CHEESE 

1  cup  macaroni  Va  lb.  grated  cheese 

1  1/3  cup  white  sauce  Buttered  crumbs 

Break  macaroni  into  pieces  1  inch  long.  Boil  in  salted  water,  strain  and 
rinse.  Stir  cheese  into  hot  White  Sauce  and  put  macaroni  and  sauce  in  buttered 
baking  dish  in  layers;  sprinkle  buttered  crumbs  on  top  and  brown  well  in  hot  oven. 
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VEGETABLES 


GENERAL  RULES  FOR  COOKING  VEGETABLES 

Wash  thoroughly.  Pare,  peel  or  scrape,  if  skins  must  be  removed.  Skins 
should  be  left  on  to  keep  in  all  the  food  value  possible.  Beets  must  never  be  peeled 
before  cooking.  Soak  in  cold  water  until  ready  to  cook.  Cook  in  freshly  boiling 
salted  water  until  tender. 

Allow  1  teaspoon  salt  to  1  quart  of  water.  Use  as  little  water  as  is  possible 
without  burning,  except  for  strong  flavored  vegatables  like  cabbage  and  turnips. 
These  should  be  cooked  uncovered  in  a  large  quantity  of  water.  Greens  like  spin- 
ach and  kale,  need  only  the  water  which  clings  to  them  from  washing.  To  preserve 
the  color  of  green  vegetables,  cook  uncovered.  Water  in  which  vegetables  have 
been  cooked  is  called  vegetable  stock  and  should  never  be  thrown  away,  but  used 
in  soups  and  sauces. 

Winter  vegetables  should  be  kept  in  a  cool,  dark,  dry  place.  Fresh  vege- 
tables may  be  washed  and  kept  on  ice  in  a  clean  piece  of  cloth. 

Time  for  cooking  vegetables  varies  with  the  age  of  the  vegetable  and  the 
hardness  of  the  water.  Test  them  by  pricking  with  a  fork.  Never  add  soda  to  veg- 
tables  as  it  has  a  tendacy  to  destroy  the  vitamins. 


Vegetables 

Asparagus 

Beets  (old) 


Special  Directions 

Tough  lower  ends  cut  off. 

Cook  unpeeled. 


Beets  (young)     Cook  unpeeled. 


Green  Beans 
Brussel  Sprouts 

Cabbage 

Carrots 

Cauliflower 

Celery 
Cucumbers 

Corn  on  cob 

Onions 

Parsnipr 


Remove  strings  and  cut  in  1  inch 
lengths. 

Remove  wilted  or  yellow  leaves. 
Soak  in  salt  cold  water  for  an 
hour. 

Cut  small  head  of  cabbage  into  4 
parts.  Soak  in  cold   salt  water. 

Scrape,  do  not  peel.  Cut  in  slices 
or  cubes,  if  large  or  old. 

Remove  green  leaves  and  thick 
stalk.  Soak  head  down  in  cold 
water  containing  teaspoonful  of 
salt  and  teaspoonful  of  vinegar. 

Remove  leaves.  Scrape  stalk. 
Cut  in  3-inch  pieces. 

Peel  and  cut  in  thick  slices. 


Remove  husks  and  silk. 
Peel  and  cut  off  roots. 


Wash  and  boil  and  then  scrape 
off  skins.  Cut  in  slices. 


Time  for 
Cooking 

15  to  30 
minutes 


1  to  4 
hours 

20  to  30 
minutes 

20  to  30 
minutes 

15  to  20 
minutes 


15  to  30 
minutes 

20  to  30 
minutes 

20  to  25 
minutes 


30 
minutes 

15 

minutes 

15  to  20 
minutes 

20  to  40 

minutes 

35  to  40 
minutes 


Serve 

On  toast  with 
drawn  butter  or 
other  sauce. 

With  butter. 


With  vinegar. 

With  butter. 

With  butter  or 
any  sauce. 

With  butter  or 
cream  sauce. 

With  butter  or 
cream  sauce. 

With  butter  or 
cream  sauce. 


With  butter  or 
cream  sauce. 

With  butter  or 
flour  and  butter 
sauce. 

Wrap  in  napkin. 


With  butter  or 
cream  sauce. 

With  butter  or 
cream  sauce. 
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Vegetables 


Special  Directions 


Time  for 
Cooking 


Serve 


Peas 


Shell  and  boil  slowly, 
when  nearly  done. 


Add  salt 


Spinach  Wash  thoroughly  in  five  or  six 

waters.  Use  very  little  water  in 
cooking. 


Squash  Peel  and  cut  (if  the  squash  is 

(summer)  very  old,  the  seeds  should  be  re- 

moved). 

Squash  May  be  served    as  summer 

(winter)  squash,  only  always  remove 

seeds  and  stringy  portion. 

Tomatoes  Peel  and  cut  in  pieces. 


Turnips  Peel  and  slice.   Mash  with  wood- 

en masher  when  done. 


Lima  Beans        Boil  gently  and  add  salt  when 
they  are  nearly  done. 


15  to  30 
minutes 

15  to  20 
minutes 


15  to  30 
minutes 


1  to  IV2 
hours 


20  to  30 
minutes 

40  to  50 
minutes 


15  to  30 
minutes 


With  butter  or 
a  little  milk. 

Chopped  and 
served  with 
butter  and  a  lit- 
1 1  e  vinegar,  i  f 
desired,  or  with 
cream  sauce. 

Mashed,  with 
salt,  pepper  and 
butter. 

Mashed. 


Add  s  u  g  a  r,  or 
salt  and  pepper. 

Mashed,  with 
butter,  salt  and 
pepper. 

With  butter. 


^iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 


Compliments  of 


Merchant's  Distributing 
Company,  Inc. 


rocer 


WELDON.  N.  C. 
Phone  9-370 


CORN  OYSTERS 


2  cups  fresh  corn  %  cup  flour  tsp.  pepper 

2  beaten  eggs  %  tsp.  salt  1  tsp.  baking  powder 

Cut  tips  from  kernels  with  sharp  knife  and  scrape  cobs  with  dull  edge  of 
knife.  Add  eggs  and  flour,  sifted  with  salt,  pepper,  and  baking  powder.  Drop 
from  tablespoon  into  1  inch  salad  oil,  hot  enough  to  brown  bread  cube  in  40  sec- 
onds.   Turn  once.    Makes  12  oysters.  —Miss  Hilda  P.  Hines 


CORN  PUDDING 

2  cups  corn  IV2  cups  sweet  V2  tsp.  salt 

2  tbsp.  sugar  milk  1  tbsp.  butter, 

2  eggs  1  tsp.  flour  melted 

Combine  salt,  flour,  and  sugar.  Stir  in  the  corn,  milk,  and  butter.  Beat  eggs 
until  very  light,  add  quickly  to  corn  mixture.  Bake  in  a  moderate  oven  (375  de- 
grees) for  about  45  minutes.  —Mrs.  John  W.  Martin 

CORN  PUDDING  (for  25) 

9  eggs  1 V2  tsp.  salt  1 V2  qts.  (6  cups)  com 

1 V2  quarts  milk  1  tbsp.  sugar  (canned  or  fresh) 

V2  cup  melted  butter 

Beat  eggs,  add  milk,  melted  butter,  sugar,  salt  and  corn.  Pour  into  a  butter- 
ed baking  dish.  Set  in  pan  of  hot  water  and  bake  in  moderate  oven  (350  degrees  F) 
until  custard  is  set.  —Mrs.  H.  Murrell  Hudson,  Jr. 

STUFFED  ONIONS 

3  large  white  onions  V4  cup  medium  white  sauce 
V2  cup  dry  bread  crumbs                   1/2  cup  grated  cheese 

V2  cup  chopped  meat 

Boil  onions,  uncovered,  in  boiling  salted  water  until  tender.  Drain.  Turn 
upside  down  to  cool.  Remove  part  of  centers  of  onions.  Mix  with  bread  crumbs, 
meat  and  white  sauce.  Season  to  taste.  Fill  onions  with  mixture,  sprinkle  top 
with  cheese.  Dot  with  butter.  Place  in  a  greased  baking  dish,  add  small  amount 
of  water,  bake  until  cheese  is  slightly  browned.  For  a  change,  sprinkle  on  nuts 
instead  of  cheese.  —Miss  Gertrude  Wood 

FRENCH  FRIED  ONIONS 

6  medium-sized  onions  V4  cup  water  Salt 

1  cup  milk  Flour  Fat  for  deep-fat  frying 

Slice  onions  1/4  inch  thick  and  separate  rings.  Combine  milk  and  water  and 
pour  over  onions.  Let  stand  20  to  30  minutes,  turning  occasionally  to  let  slices 
absorb  liquid.  Dip  onion  slices  in  seasoned  flour.  Fry  in  deep  hot  fat  (365  de- 
grees F.)  until  golden  brown.   Makes  8  servings. 

—Hazel  E.  Wheeler 

BAKED  TOMATOES 

lb.  butter  1  onion,  chopped      10  tomatoes 

1  box  cracker  meal         1  tbsp.  Worcester-     10  large  shrimp 
1  large  can  mushrooms       shire  sauce  Dash  cayenne 

Melt  the  butter,  add  chopped  onion,  mushrooms,  and  cracker  meal..  Brown 
all  together.  Then  add  sauce  and  cayenne. 

Take  insides  from  tomatoes.  Place  one  shrimp  in  bottom  of  each.  Finish 
filling  v/ith  browned  mixture.  Bake  in  oven  for  15-20  minutes.  Sprinkle  fresh 
cracker  crumbs  on  top.    Garnish  with  parsley.   Mrs.  F.  S.  Kemp 
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SCALLOPED  EGG  PLANT 


1  egg  plant  1  cup  greated  cheese        2  tbsp.  butter 

1  chopped  onion  Salt  and  pepper  to  taste      1  cup  milk 

1  cup  bread  crumbs      2  eggs,  beaten  Chopped  parsley 

Cook  egg  plant  15  minutes.  Add  onion,  1/2  bread  crumbs,  V2  cheese,  eggs, 
milk  and  seasoning.  Mix  well.  Place,  in  baking  dish  and  cover  top  with  remain- 
ing buttered  crumbs  and  cheese.    Cook  30  minutes  in  300  degree  oven. 

—Hazel  E.  Wheeler 


STUFFED  EGG  PLANT 

1  medium  sized  egg  plant  Salt  and  pepper  to  taste 

2  tbsp.  bread  crumbs  V2  cup  minced  ham 

Cut  top  from  egg  plant,  scoop  out  pulp,  leaving  shell  half  an  inch  thick. 
Soak  in  salted  water  for  30  minutes.  Cook  pulp  in  boiling  water  until  tender, 
chop  fine,  add  ham,  crumbs,  salt  and  pepper.  Fill  shell  with  mixture,  cover 
with  crumbs,  dot  with  butter,  bake  for  30  minutes. 

— Mrs.  J.  M.  Grizzard 


SWEET  POTATO  PONE 


4  potatoes 

V2  cup  butter 

4  eggs 

1  cup  milk 

%  cup  brown  sugar 


1  lemon  rind,  grated 
1  cup  black  walnuts 
%  cup  molasses 
1  tbsp.  ginger 


V2  tsp.  cloves 
V2  tsp.  nutmeg 
V2  tsp.  cinnamon 
Pinch  of  salt 


Cream  butter,  stir  in  beaten  eggs;  add  milk,  sugar,  molasses,  nuts,  and  fla- 
vorings.  Mix  in  grated  potatoes,   Mix  throughly.   Bake  one  hour  in  buttered  pan. 

— Mrs.  Larkin  B.  Brown 


SWEET  POTATO  BALLS 

4  medium  potatoes        1  tsp.  vanilla  Shredded  cocoanut 

1  tsp.  salt  Marshmallows  V4  lb.  butter 

Boil  unpeeled  potatoes  until  done.  Peel,  mash  well,  or  put  through  a  sieve. 
Add  butter,  salt  and  vanilla.  Wrap  enough  potato  around  each  marshmallow  to 
completely  cover.  Roll  in  cocoanut.  Brown  in  oven.  May  be  made  day  ahead  of 
use,  store  in  refrigerator  until  wanted. 

—Mrs.  C.  M.  Pitt 

|lllllllllllllllllllllllllllllllllllllllllllllllllillllllllllllllllllllllllllllllllllM 

Compliments  of  | 

ROSEMARY  SWEET  POTATO  CO.  | 

Weldon  Highway  E 
Roanoke  Rapids,  N.  C.  1 
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POTATO  BALLS 


Cool  until  tender  about  6  medium  pared  potatoes.  Mash,  adding  a  little  less 
milk  than  usual  for  stiff  potatoes.  Beat  in  1  whole  egg.  Taste  for  additional  sea- 
sonings. Roll  out  with  rolling  pin  between  sheets  of  waxed  paper  IV2  cups  corn 
flakes.  With  hands  shape  potatoes  into  balls.  Roll  the  balls  quickly  into  the  corn 
flake  crumbs.  Put  in  a  baking  pan  and  put  in  a  low  temperature  oven  until  serv- 
ing time  (250  degrees).  If  you  dip  hands  in  cold  water  before  making  out  the  balls, 
potatoes  will  not  stick  to  hands.  —Mrs.  D  P  Williams 


CANDIED  SWEET  POTATOES 

2  lbs.  potatoes  2  tbsp.  orange  juice 

2  cups  brown  sugar  or  2  tsp.  cinnamon 

2  cups  granulated  sugar  1  tsp.  grated  orange  rind 

4  tbsp.  butter  Pinch  of  salt 

Pare  and  quarter  potatoes.  Drop  into  pot,  cover  well  with  cold  water.  Add 
seasonings.  Boil  all  together  about  30  minutes,  or  until  potatoes  are  done,  adding 
more  water  as  needed.  After  potatoes  are  well  done,  continue  cooking  until  liquid 
forms  thick  syrup.  Now  add  orange  juice  and  rind.  Cook  two  minutes  longer.  If 
you  like  your  potatoes  brown,  use  brown  sugar;  granulated  will  produce  a  golden 
color. 


CANDIED  SWEET  POTATOES 

2  lbs.  sweet  potatoes  V4  lb.  butter 

1  cup  granulated  sugar  Cinnamon 

Slice  potatoes  lengthwise,  and  drop  in  cold  water  as  sliced.  Cut  peeling  from 
slices.  Drop  into  boiling  water,  cook  till  tender.  Let  set  until  cooled.  Remove 
slices  from  water,  arrange  in  buttered  baking  dish,  springle  with  sugar,  dot  with 
butter.  Pour  over  all  1  cup  water  in  which  potatoes  were  cooked.  Cook  at  mod- 
erate temperature  until  syrup  thickens. 

— Mrs.  D.  E.  Moore 


SWEET  POTATOES  HAWAIIAN 

4  medium  sized  potatoes  3  tbsp.  melted  butter 

V2  cup  crushed  pineapple  cup  black  walnut  meats 

2  tbsp.  pineapple  juice  (broken) 

V4  tsp.  salt  8  marshmallows 

Boil  potatoes  done,  peel,  mash.  Add  pineapple  and  juice,  salt,  butter  and 
nuts.  Mix  well.  Put  into  buttered  casserole.  Place  marshmallows  on  top,  set  in 
moderate  oven,  cook  till  marshmallows  are  browned.  Serves  six. 

SWEET  POTATOES 

(Southern  Style) 

4  potatoes  (medium)  %  cup  orange  juice 

4  tbsp.  butter  -/s  tsp.  salt 

V2  cup  sugar  Marshmallows 

Boil  potatoes  in  jackets,  peel  and  mash  while  hot.  Add  sugar,  butter,  orange 
juice  and  salt.  Mix  throughly.  Pack  mixture  into  orange  shells.  Place  marsh- 
mallow  in  center  of  each.   Heat  in  oven  until  marshmallow  is  browned. 

— Mrs.  J.  H.  Hines 
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CURRIED  RICE 

1  cup  rice  ,      .  .   ,  , 

2  qts.  water  ^  0^^°^  4  tbsp.  butter 

1  cup  ground  ham        1  tbsp.  curry  powder  V2  tbsp.  vinegar 

1 V2  cups  water  1  tsp.  horseradish  I  tbsp.  flour 

Boil  rice  in  2  quarts  water  until  tender.  Drain  off  water,  blanch  with  cold 
water.  Grate  onion,  cook  with  ham  and  IV2  cups  water.  Melt  butter,  add  curry 
powder,  flour  and  then  vinegar.  If  too  thick,  add  water  to  sauce  consistency. 
Combine  with  rice,  — Mrs.  F.  S.  Kemp 

SAVORY  RICE 

V2  lb.  bacon  3  tbsp.  chopped  green  pepper 

3V4  cups  strained  tomatoes  3  tbsp.  chopped  onion 

or  tomato  juice  1  tsp.  salt 

2/3  cup  rice,  uncooked  Vs  tsp.  pepper 

Cut  the  bacon  into  small  pieces  and  fry  nearly  crisp.  Pour  off  half  the  bacon 
drippings,  add  tomatoes  and  remaining  ingredients,  then  place  the  cover  on.  Cook 
bacon  on  high,  while  frying  add  the  other  ingredients,  then  cover.  As  soon  as  the 
steam  escapes  freely  turn  switch  to  "off".  Cook  on  stored  heat  for  about  an  hour. 
Do  not  take  off  the  cover  until  the  food  is  done.   Mrs.  B.  W.  Israel 

MUSHROOM  TIMBALES 

1  cup  chopped  V2  cup  soft  bread       Vb  tsp.  paprika 

mushroom  caps  crumbs  1  tbsp.  melted  butter 

1  cup  stock  or  milk  ^  D^g^  cayenne 

2  eggs 

Peel  and  chop  caps.  Cover  stems  and  peeling  with  cold  water,  simmer  for 
20  minutes.  Strain  and  save  stock.  Beat  eggs  light,  add  remaining  ingredients. 
Pour  into  individual  baking  cups.  Set  in  shallow  pan  of  hot  water.  Bake  until 
firm.  Serve  with  white  sauce,  garnished  with  parsley. 

—Mrs.  F.  S.  Kemp 

HAM  STUFFED  PEPPERS 

6  peppers  2/3  cup  chopped  2  tbsp.  onion 

3  tbsp.  butter  cooked  ham  1/4  tsp.  salt 

4  tbsp.  flour  2  tbsp.  celery,  ^  pepper 
IV2  cups  milk  chopped 

Cover  peppers,  cleaned,  stemmed,  and  cut  lengthwise,  with  cold  water  and 
bring  to  boiling  point.  Simmer  5  minutes.  Drain  and  rinse  in  cold  water.  Make 
white  sauce,  add  ham  and  fill  peppers.    Bake  30  minutes  in  moderate  oven. 

piiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 
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BOSTON  BAKED  BEANS 


1  qt.  navy  beans 

6  cups  cold  water 

V2  lb.  salt  pork  cut  into  small  pieces 

V2  cup  catsup 


1  tsp.  dry  mustard 

2  tsp.  salt 

V4  tsp.  pepper 

V2  cup  brown  sugar 


Remove  trivet  from  deep- well  cooker.  Place  all  ingredients  in  kettle. 
(Beans  do  not  need  to  be  soaked.)  Turn  switch  to  "High"  for  20  minutes,  then  turn 
switch  to  "Low"  and  cook  8  to  10  hours.   Mrs.  M.  D.  Collier 


SAVORY  BAKED  LIMAS 

(A  casserole  of  these  will  keep  hot  for  a  hack-yard  supper) 

2  c.  dried  limas  2  tsp.  Worcestershire  sauce 

V4  lb.  salt  pork,  cut  in  IV2  tsp.  chili  powder 

V2  inch  cubes  1  tsp.  salt 

1  small  onion,  sliced  1  10!/2  or  11  oz.  can  condensed 

1  clove  garlic,  chopped  tomato  soup 
IV2  tbsp.  prepared  mustard  1/3  c.  vinegar 

Soak  Limas  overnight.  Add  water  to  cover.  Add  salt  pork.  Cover.  Cook 
slowly  until  tender,  about  2  or  3  hours.  Drain;  reserve  about  IV2  cups  liquor. 
Cook  onion  and  garlic  in  small  amount  hot  fat  till  golden;  add  remaining  ingre- 
dients except  Limas.  Cook  5  minutes.  Alternate  Limas  and  sauce  in  greased  bak- 
ing dish.   Bake  in  hot  oven  (400  degrees)  30  minutes.   Makes  8  servings. 

NOTE:  This  is  so  very  good  with  fried  chicken  (or  cold  cuts),  a  tossed  salad 
and  hard  rolls.  —Mrs.  M.  W.  Colher 

POTATO  CHEESE  BAKE 

2  medium  potatoes       V2  tbsp.  flour  V4  cup  cubed  Am. 
(peeled)                    V2  tsp.  salt  cheese 

2  small  onions  Dash  of  pepper  Va  cup  light  cream 

(peeled)  ^4  tsp.  sage  5  slices  bacon 

Slice  potatoes  and  onions.  Line  baking  dish  with  potatoes.  Sprinkle  with 
flour  mixed  with  salt,  pepper,  sage.  Cover  with  layer  of  onions.  Sprinkle  with 
flour  mixture.  Add  another  layer  of  potatoes  and  onions.  Put  cheese  on  top,  and 
pour  cream  over  all.  Top  with  slices  of  bacon.  Bake  in  mod.  oven  (350  degrees) 
1  hour.  Cover  after  30  minutes  or  when  bacon  is  crisp. 

—Mrs.  Joe  O'Neal 

BAKED  POTATOES 

10  medium  potatoes  1  tbsp.  fat 

Scrub  and  grease  potatoes.  Arrange  around  rhubarb  deep-dish  pie  on 
straight  rack  and  bake  with  oven  meal  in  350  degree  oven  for  1  hour  and  20  min. 

Mrs.  D.  P.  WiUiams 


ASPARAGUS  CASSEROLE 

1  can  green  asparagus,  drained       1/3  tsp.  salt 

6  tbsp.  butter  1/3  cup  bread  crumbs, 

2  tbsp.  flour  buttered 

2  cups  milk  2  hard-boiled  eggs  (optional) 

V2  cup  grated  cheese  1/3  cup  blanched  almonds,  cut 

Make  cheese  sauce  out  of  4  tbsp.  butter,  flour,  milk,  salt,  grated  cheese. 
Place  layer  of  asparagus  in  bottom  of  baking  dish.  Add  in  layers,  sliced  eggs,  al- 
monds and  cheese  sauce.  Top  with  buttered  bread  crumbs  and  cheese  sauce.  Run 
in  oven  until  heated  and  slightly  browned.   Mrs.  D.  L.  Wheeler 
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SALADS  AND  SALAD  DRESSINGS 


FROZEN  APRICOT  SALAD  OR  DESSERT 


1  one-pound  can  apricots 

1  tbsp.  flour 

2  egg  yolks 


2  tbsp.  lemon  juice 

1/3  cup  chopped  maraschino  cherries 

V2  cup  whipping  cream 


Drain  syrup  from  apricots  into  saucepan,  blend  in  flour.  Cook  until  thick- 
ened, stirring.  Gradually  pour  hot  mixture  over  slightly  beaten  egg  yolks.  Add 
lemon  juice.  Return  to  heat  and  cook  about  2  minutes  longer.  Cool  and  add 
chopped  apricots  and  cherries.  Fold  in  whipped  cream  and  place  in  freezing  tray 
until  firm.  Slice  or  cut  into  squares  and  serve  as  salad  or  dessert.  Six  servings 
or  more. 


Whip  cream;  combine  cream  cheese  and  mayonnaise.  Add  fruit;  fold  in 
whipped  cream.   Place  in  ice  tray  until  frozen. 

— Mrs.  Wilton  H.  Brown 


2  3-oz.  pkgs.  cream  cheese 

1  cup  mayonnaise  (homemade) 

1  cup  heavy  cream  (whipped) 

V2  cup  red  maraschino  cherries,  quartered 

V2  cup  green  maraschino  cherroes,  quartered 

1  No.  2  can  (2V2  cups)  pineapple,  drained 

2V2  cups  diced  marshmallows  (about  24) 

Combine  cheese  and  mayonnaise  and  blend  until  smooth.  Fold  in  whipped 
cream,  fruit  and  marshmallows.  Pour  into  refrigerator  tray  and  chill  until  firm. 
Serves  8  to  10.  The  success  of  this  recipe  is  the  use  of  homemade  mayonixaise.  Use 
as  salad  or  dessert. 


— Sara  Cannon 


CREAM  CHEESE  AND  FRUIT  SALAD 


2  pkgs.  Philadelphia  cream 

cheese 
V2  cup  mayonnaise 


1  No.  2  can  fruit  cocktail 

V2  small  can  crushed  pineapple 

V2  pt.  whipping  cream 


FROZEN  FRUIT  SALAD 


— Mrs.  James  W.  Sears 
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Roanoke  Rapids,  N.  C.  = 
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FROZEN  FRUIT  SALAD 


1  large  can  fruit  cocktail  1 V2  bananas 

(drained)  10c  pkg.  marshmallows 
1  pt.  whipping  cream  (cut  up) 

1  cup  mayonnaise  V2  cup  chopped  dates 

Mix  fruit,  marshmallows  and  mayonnaise.  Add  whipped  cream  and  freeze. 

—Mrs.  H.  S.  Loy 


YUM  YUM  SALAD 


can  crushed 
pineapple  (No.  2) 
I  cup  sugar 


1  lemon 

1  tbsp.  gelatin 

V2  cup  water 


IV2  cups  grated 

cheese 
V2  pt.  whipping  cream 


Mix  pineapple,  sugar,  and  juice  of  lemon,  bring  to  boil.  Stir  in  gelatin  that 
has  been  softened  in  water.  Cool.  When  ready  to  congeal  fold  in  the  cheese  and 
cream,  whipped.   Mold.  Serve  on  lettuce  with  mayonnaise. 

—Mrs.  C.  L.  WiUiams 


FROZEN  FRUIT  SALAD 

1  can  (No.  2)  fruit  cocktail    V2  cup  milk  luice  of  1  lemon 

V2  cup  nuts  1  tsp.  cornstarch        V2  pt.  cream 

V2  lb.  marshmallows  2  beaten  eggs  Other  fruits,  if  desired 

Drain  fruit.  Add  nuts  and  marshmallows  cut  in  quarters.  Mix  cornstrach 
and  milk.  Add  beaten  eggs.  Slowly  stir  in  lemon  juice.  Cook  until  thick.  When 
cool,  whip  and  add  cream,  mix  well.  Add  fruit  mixture.  Stir  well  and  freeze. 
Serve  in  individual  molds  or  slice  servings. 

— Mrs.  Howard  Dickens 


FRUIT  SALAD 

1  box  marshmallows  1  cake  cream  cheese 

V2  pt.  heavy  whipping  cream  4  tbsp.  mayonnaise 

1  small  bottle  cherries  1  cup  pecans 

4  slices  pineapple,  diced  4  halves  pears,  diced 

Cut  marshmallows  in  fourths,  mix  cherries,  pineapple,  pears,  pecans  and 
fold  in  mayonnaise,  cream  cheese  and  cream,  whipped.    Chill  and  serve. 

— Mary  Finch 


AUTUMN  SALAD 

IV2  cups  cooked  prunes  1/3  cup  cream 

4  tsp.  lemon  juice  3  to  4  oz.  cream  cheese 

1 V2  tbsp.  Confectioners  sugar  V2  cup  heavy  cream 

Cream  the  cheese  and  fold  it  into  the  cream,  which  has  been  whipped  just 
until  it  holds  it's  shape.  Seed  the  prunes  and  put  through  a  strainer.  Add  lemon 
juice  and  sugar  to  prunes.  Line  individual  paper  baking  cups  with  cheese  and 
cream  mixture  and  fill  center  with  prunes.  Place  cups  in  freezing  tray  and  freeze 
for  3  or  4  hours.  The  cheese  mixture  will  freeze,  but  the  prune  mixture  is  so  sweet 
that  it  does  not  freeze  completely.  When  ready  to  serve,  remove  paper  cups  by 
peeling  off  and  serve  on  bed  of  lettuce  or  cress. 

—Mrs.  C.  N.  Wheeler 
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FROZEN  SALAD 


2  bananas  (sliced)  1  pkg.  lime  jello 

1  can  fruit  cocktail  (No.  2  can)  1  tsp.  mayonaise 

1  can  crushed  pineapple  (No.  2)  1  small  can  milk  (cold) 

12  marshmallows  (cut  up)  Pinch  salt 

Drain  fruit  cocktail,  add  enough  water  to  make  IV4  cups.  Heat  juice  and 
water  mixture,  dissolve  jello  and  add  to  it.  Drain  pineapple,  save  juice  for  salad, 
dressing.  When  Jello  thickens,  add  bananas,  fruit  cocktail,  pineapple,  marsh- 
mallows  and  mayonnaise. 


SALAD  DRESSING 

V2  cup  sugar  ,  4  tbsps.  flour 

2  eggs  1    cup  pineapple  juice 

Mix  all  ingredients  and  cook  in  double  boiler  until  thick. 

— Mrs.  Lela  Baggett 


CONGEALED  FRUIT  SALAD 

1  pkg.  lemon  jello  1  cup  chopped  nuts    1  cup  pineapple  juice 

2  cups  chopped  celery  1  cup  crushed  pine-     4  tbsp.  mayonnaise 

1  small  jar  pimento         apple  2  pkgs.  cream  cheese 

Prepare  Jello  with  1  cup  hot  water  and  the  pineapple  juice.   Chill  until 
slightly  thick  and  add  remaining  ingredients.  Turn  into  molds  and  chill. 

— Mrs  Houston  Fuller 


CONGEALED  FRUIT  SALAD 

2  pkgs.  lime  jello  V2  cup  nut  meats 

2  cups  hot  water  1  small  can  crushed  pineapple 

2  pkgs  cream  cheese  1  small  can  white  cherries 
1  small  can  pimentos  (chopped) 

Mix  Jello  and  hot  water.  When  cool  add  cheese,  pimentos  and  nuts  to  one- 
half  the  liquid.  Fill  mold  half  full  with  this  mixture.  Allow  to  set  till  firm, 
then  pour  on  cooled  mixture  of  the  rest  of  liquid  to  which  the  pineapple  and 
cherries  have  been  added.  Let  set  till  quite  firm.  Serve  on  crisp  lettuce  with 
mayonnaise. 

— Mrs.  W.  L.  Medlin 


|iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 

i  Compliments  of  1 

I   WELDON  FRUIT  AND  PRODUCE  COMPANY  | 

I  WELDON,  N.  C.  I 

I      ,  Telephone  9-381  | 

^llllllllllllllllllllllllllllllllllllllllllilllllilllllllllllllllllllllllllllllilllliil^ 
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CONGEALED  FRUIT  SALAD 


2  tbsp.  gelatin  V2  tsp.  salt  2  bananas 

V4:  cup  cold  water  3  fresh  peaches  sliced  2  oranges  (sections) 

%  cup  boiling  water  2  cups  cantaloupe  1  grapefruit  (sections) 

V2  cup  sugar  balls  1  lemon  (juice) 

Dissolve  the  gelatin  in  cold  water  and  let  set  for  five  minutes;  add  boiling 
water,  sugar  and  salt.  Stir  until  throughly  dissolved.  Add  the  prepared  fruit  that 
has  had  the  lemon  juice  poured  over  it  for  flavor  and  to  keep  it  a  bright  color,  and 
also  helps  gelatin  to  congeal.  Put  into  molds  that  have  rinsed  with  cold  water, 
or  you  may  use  a  large  mold  and  slice  to  serve.  May  be  used  as  a  salad  or  with 
cream  as  a  dessert. 

—Ruby  T.  Williams 


PEAR  SALAD 

1  pkg.  lime  Jello       1  large  can  pear  halves    1  pt.  boiling  water 

Dissolve  Jello  in  hot  water.  Cool.  Place  pear  halves  in  square  dish,  fairly 
close  together,  evenly  spaced.  When  Jello  has  begun  to  thicken,  pour  over  pears, 
being  careful  not  to  move  them.  Allow  to  set.  When  ready  to  serve,  cut  in  rec- 
tangles, allowing  one-half  pear  per  serving.  Serve  on  lettuce,  topped  with  mayon- 
naise. —Mrs.  B,  W.  Israel 


MARION  CLUB  SALAD 

1  qt.  cream  %  cup  sugar  2  large  cans  sliced 

1  pt.  mayonnaise  1  tsp.  salt  pineapple 

(or  more)  1  large  can  Royal  1  large  grapefruit 

1  box  gelatin               Ann  cherries  lb.  blanched  almonds 

Soak  each  envelope  of  gelatin  in  %  cup  pineapple  juice  about  5  minutes. 
Add  1  pint  boiling  water,  sugar  and  set  in  cool  place.  Whip  cream  stiff,  place  on 
ice.  Cut  pineapple,  grapefruit  and  almonds  in  small  pieces,  seed  cherries.  As  soon 
as  gelatin  begins  to  congeal  add  in  following  order:  Cream,  mayonnaise,  cherries, 
pineapple  and  almonds.  Last  add  grapefruit  over  which  salt  has  been  sprinkled. 
Serves  35  or  40  people. 

— ^Mrs.  Hugh  Godwin 


CRANBERRY  JELLO  SALAD 

3  pkgs.  strawberry  Jello  1  tbsp.  grated  orange  rind 

3  cups  boiling  water  3%  cups  finely  chopped  celery 

SV4  cups  cranberry  sauce  2V4  cups  diced  apples 

Dissolve  Jello  in  boiling  water.  Add  hot  cranberry  sauce  and  orange  rind. 
When  slightly  thickned  fold  in  celery  and  apples.  Chill  until  firm.  (Approximately 
8  servings). 

— Mrs.  H.  Murrell  Hudson,  Jr. 


CRANBERRY  SALAD 

2  cups  ground  cranberries  1  cup  diced  celery 

2  cups  sugar  1  cup  broken  nut  meats 

2  pkgs.  lemon  Jello  or  gelatin  1  orange  (ground  with 

4  cups  warm  water  cranberries) 

Combine  cranberries  and  orange  with  sugar  and  let  stand  so  that  sugar  will 
dissolve.  Dissolve  gelatin  in  water  and  chill  until  partially  set,  then  add  cranberry 
mixture  celery  and  nuts.  Pour  into  molds  and  chill  until  firm.  Serves  16  to  20. 

— Mrs.  L.  B.  Brown 

51 


CRANBERRY  STAR  SALAD 

Soak  1  envelope  plain  gelatin  in  V4  cup  cold  water  5  minutes.  Dissolve  over 
boiling  water. 

Crush  1  can  of  jellied  cranberry  sauce  with  a  fork.  Add  dissolved  gelatin 
to  cranberry  sauce. 

Pare  and  core  2  large  apples  and  put  through  food  chopper  together  with  ¥4 
lemon  (rind  and  pulp). 

Add  to  cranberry  sauce  mixture.  Pour  into  star-shaped  mold  and  chill 
until  firm.  Serve  with  turkey  or  chicken.  Serves  6. 

— ^Mrs.  J.  W.  Sears 

MOLDED  APPLE  SALAD 

2  cups  applesauce       1  tbsp.  gelatin  1  tbsp,  lemon  juice 

V2  cup  sugar  2  tbsp.  cold  water  Lettuce 

V2  tsp.  cinnamon  ^      nutmeg  Mayonnaise 

Red  food  colormg 

Soak  gelatin  in  cold  water  five  minutes.  Bring  applesauce,  sugar,  cinnamon, 
and  red  coloring  to  a  boil.  Add  gelatin  and  stir  until  disolved.  Add  nutmeg  and 
lemon  juice.  Pour  into  mold  and  chill  until  firm.  Unmold  on  crisp  lettuce  cups. 
Top  with  mayonnaise  or  other  salad  dressing.  Delicious  with  ham  slices  or  other 
cold  cuts.  Serves  6.  —Mrs.  Howard  Dickens 

CINNAMON- APPLE  SALAD 

6  apples  10  dates,  pitted  and  chopped 

Vi  cup  red  cinnamon  candies  1  pkg.  cream  cheese 

2  cups  v^ater  4          ^^1^^  dressing 
2  tbsp.  nut  meats 

Pare  and  core  apples.  Cook  candies  in  water  until  dissolved;  add  apples  and 
cook  slowly  until  transparent  but  not  soft.  Chill;  stuff  centers  with  combined  re- 
maining ingredients.  —Mrs.  Sam  Brown 

LIME-PINEAPPLE  MOLDED  SALAD 

1  pkg.  lime  Jello  (dissolve  in  1  1  tbsp.  mayonnaise  (add  and 

cup  very  hot  water  and  1  cup  blend  into  Jello) 

pineapple  juice.  Let  stand  in  1  No.  2  can  crushed  pineapple 

refrigerator  until  thickens)  (drained) 

1  small  can  Pet  milk  (chilled  ^         chopped  pecans, 

and  whipped) 

Add  pineapple  and  nuts  to  Jello  and  mayonnaise  mixture.  Fold  in  Pet  milk 
and  pour  into  molds  which  have  been  greased  with  Wesson  Oil  and  have  a  cherry 
in  the  bottom  of  each.  Makes  one  large  ring  mold  or  12  small  molds. 

—Mrs.  Joe  O'Neal 

|lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllililll^ 

I  PEGGY  ANN  I 

I  EXCLUSIVE  FASHIONS  | 

I  ''It  Costs  So  Little  To  Look  So  Lovely"  | 

I  Phone  7-3488  | 

I    1005  ROANOKE  AVE.  ROANOKE  RAPIDS,  N.  C.  | 
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CONGEALED  SALAD 

1  box  lemon  Jello  1  cup  nuts  (cut  fine) 

1  No.  2  can  crushed  V2  pt.  whipping  cream 

pineapple  2  blocks  cream  cheese 

1  can  red  pimento  (cut  fine)  1  cup  celery  (cut  small  pieces) 

Soak  Jello  in  pineapple  juice.  Melt  over  hot  water.  Mix  part  of  this  with 
cream  cheese  that  has  been  softened.  Finally,  put  cheese  and  Jello  mixture  to- 
gether with  all  other  ingredients  except  whipped  cream.  Cool.  Fold  in  whipped 
cream.    Leave  in  refrigerator  to  set  and  ripen. 

— Miss  Omara  Daniel 

PINEAPPLE  ALMOND  SALAD 

V2  lb.  marshmallows     V2  pt.  whipping  1  tbsp.  sugar 

1  can  sliced  pineapple       cream  ^4  tsp.  salt 

V4  lb.  almonds  3  egg  yolks  2  tbsp.  milk 

(blanched)  1  tbsp.  butter  2V2  tbsp.  vinegar 

Beat  egg  yolks  until  light,  add  sugar,  salt,  milk,  vinegar  and  butter.  Cook  in 
double  boiler  until  thick.  When  cool  add  to  marshmallows  cut  into  quarters,  diced 
pineapple  cut  into  small  pieces  and  chopped  nuts.  Fold  in  whipped  cream.  Chill 
in  refrigerator.  —Mrs.  L.  D.  Hines 

GOLDEN  GLOW  SALAD 

1  pkg.  lemon  Jello  1  tbsp.  vinegar            1  cup  grated  raw 

1  cup  canned  pine-  V2  tsp.  salt  carrots 

apple  juice  1  cup  canned  pine-       1/3  cup  pecan  meats, 

1  cup  warm  water  apple,  diced,  drained        finely  cut 

Dissolve  Jello  in  warm  water.  Add  pineapple  juice,  vinegar,  and  salt. 
Chill.  When  slightly  thickned,  add  pineapple,  carrot,  and  nuts.  Turn  into  indivi- 
dual molds.  Chill  until  firm.  Unmold  on  crisp  lettuce.  Garnish  with  mayonnaise. 
Serves  8.  —Mrs.  H.  C.  Johnson 

CONGEALED  VEGETABLE  SALAD 

1  box  Knox  gelatin  2  green  peppers,  chopped 

1  gt.  boiling  water  1  No.  2  can  peas 

1  cup  sugar  1  cup  vinegar 

1  tsp.  salt  V2  cup  chopped  almonds 

3  cups  chopped  celery  1  small  can  pimentoes 

Dissolve  gelatin  in  one  cup  cold  water.  Pour  over  this  one  quart  boiling 
water  and  add  sugar  and  salt  while  hot.  When  cool,  mix  in  other  ingredients  and 
chill.  —Mrs.  Leon  C.  Larkin 

GARDEN  CRISP 

1  tbsp.  (1  envelope)  1/4  c.  lemon  juice  2  tbsp.  chopped  green 

unflavored  gelatin  i/^  c.  vinegar  pepper 

V4  c.  cold  water  ,        ...  .^20.  juhenne-cut  carrots 

11/4  c.  boiling  water  ^  ^^^^^^  9^°*®^  1  c.  chopped  celery 

1  tsp.  sah  1  c.  crisp  shredded  1/4  c.  sliced  stuffed 
V2  c.  sugar                   cabbage  olives 

Soften  gelatin  in  1/4  cup  cold  water.  Dissolve  in  1 1/4  cup  boiling  water.  Add 
salt,  sugar,  lemon  juice,  and  vinegar.  Stir  to  dissolve  sugar.  Chill  until  partially 
set.  Add  remaining  ingredients.  Chill  in  oiled  individual  molds  or  a  shallow  pan. 
Serves  6.  —Mrs.  M.  W.  Collier 
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TOMATO  ASPIC 


1  tbsp.  gelatin  (1  envelope)  1  tbsp.  lemon  juice 
V4  cup  cold  water  tsp.  salt 

V4  cup  hot  water  1  cup  chopped  celery 

1 V2  cups  hot  tomato  juice  (or  cabbage)  if  desired 

Soften  the  gelatin  in  the  cold  water  and  dissolve  in  hot  water.  Add  to  the 
tomato  juice,  stir  in  the  lemon  juice  and  salt.  Let  thicken  slightly  and  add  celery 
or  cabbage.   Pour  into  molds  and  chill.   Mrs.  Clyde  D.  Liske 

CUCUMBER  ASPIC  SALAD 

(Serves  50) 

2  qts  canned  tomatoes  (heated)  1  qt.  grated  cucumber 
3/4  cup  chopped  green  pepper  3  tbsp.  chopped  onion 

%  cup  vinegar  3  prepared  horseradish 

2   tbsp.  salt  T  r-    r-     JT  ^ 

1 V2  pkgs.  lemon  gelatin  or  Jello  ^  n^ayonaise 

Dissolve  gelatin  in  heated  tomatoes.  Add  cucumber,  pepper,  onion,  vinegar, 
horseradish  and  salt  and  chill.  When  slightly  thickened,  fold  in  mayonnaise. 
Turn  into  molds.  If  desired,  shrimp  (one  or  two)  may  be  added  in  bottom  of  each 
mold.  — Letty  Moody 

CUCUMBER  RELISH  SALAD 

1  pkg.  lemon  Jello  cup  green  peppers,  V2  tsp.  salt 

1  pt.  warm  water         ,    ^^^^^^    ^  ?  ^^^P-  ^^^^^^^  . 

, ,  .      ,     ,        1  cup  cucumbers,         1  tsp.  scraped  onion 

V2  cup  minced  celery      chopped  1  tsp.  gelatin 

Chill  Jello  until  slightly  thickened  and  then  add  other  ingredients  and  put 
into  molds.    Serves  8.  —Mrs.  John  W.  Martin 

GREEN  SALAD 

1  envelope  gelatin  (1  tbsp.)  V2  cup  stuffed  olives,  sliced 

V2  cup  cold  water  1/2  cup  sliced  pineapple,  (canned) 

V2  cup  hot  water  1/^         ^^^11  ^^^^^ 

/4  cup  mild  vmegar  ber  pickles 

V2  cup  sugar  ^ 

V2  cup  blanched  almonds  *^P-  ^^^^ 

(or  other  nuts)  Green  coloring 

Pour  cold  water  in  bowl  and  sprinkle  gelatin  on  top  of  water.  Add  sugar, 
salt  and  hot  water  and  stir  until  dissolved.  Add  vinegar,  green  coloring  and  cool. 
When  it  begins  to  stiffen,  add  remaining  ingredients.  Pickles  should  be  sliced 
thin,  almonds  chopped  and  pineapple  cut  in  small  pieces.  Turn  into  individual 
molds  that  have  been  rinsed  in  cold  water.  Chill  and  when  firm,  unmold  on 
lettuce  and  serve  with  mayonnaise.   Serves  six.   Miss  Hilda  P.  Hines 

ST.  PATRICK  SALAD 

1  cup  ho?wa?Ir°  ^^^^^^  ^  P^^' 

1  cup  cold  water  cup  olives  4  bell  peppers 

Dissolve  Jello  in  the  hot  water.  Add  cold  water.  Soften  cheese,  mix  with 
small  amount  Jello  syrup.  Add  to  remaining  Jello.  Chill  slightly,  add  chopped 
celery  and  olives.  Slice  tops  from  peppers,  remove  seeds.  Fill  with  Jello  mixture. 
Place  upright  in  refrigerator  until  filling  is  set.  Slice  crosswise  serve  on  lettuce 
with  mayonnaise.   Pepper  slices  give  appearance  of  four  leaf  clover. 

— Miss  Annabelle  Daughtry 
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TOSSED  SALAD 


2  cups  shredded  lettuce 
2  carrots,  chopped  or  grated 
1  cucumber,  chopped 
V2  green  pepper,  chopped 

Combine  vegetables  in  salad  bowl, 
vinegar.  Add  enough  salad  dressing  so  it 


V2  cup  cabbage,  chopped 
3  tsp.  vinegar 
Salt  to  taste 
Sprinkle  of  pepper 

Sprinkle  salt  and  pepper  over  and  add 
will  be  mixed  well. 

— Thelma  Garriss 


COMBINATION  VEGETABLE  SALAD 

2  cups  shredded  lettuce    V4  cup  diced  tomatoes    3  tsp.  vinegar 
1  small  carrot,  grated      2  tbsp.  Kraft's  salad        Salt  to  taste 
V4  cup  diced  celery  dressing  Pepper  to  taste 

Combine  vegetables  in  large  salad  bowl,  sprinkle  with  salt,  pour  on  the 
dressing  and  vinegar,  and  toss  the  whole  lightly  and  quickly.  Serve  immediately 
after  adding  the  dressing.  --Miss  Bernice  Kitchens 


1  cup  cabbage  (shredded) 

1  cup  celery  (chopped) 

1  cup  carrots  (grated) 

1  small  onion  (grated) 

1  small  green  pepper  (chopped) 

1  envelope  gelatin 


RAW  VEGETABLE  SALAD 

V4  cup  cold  water 


Icup  hot  water 
V2  tsp.  salt 
2  tbsp.  vinegar 
1  tbsp.  sugar 
%  cup  mayonnaise 


Soften  gelatin  in  cold  water.  Dissolve  in  hot  water.  Add  salt,  vinegar  and 
sugar,  then  mayonnaise.  Add  vegetables.  Add  green  coloring  if  desired.  Pour  in 
molds  and  chill  in  refrigerator.  —Mrs.  Robert  T.  Howell 


HEALTH  SALAD 

1  cup  grated  raw  carrot  1  diced  apple 

2  cups  finely  shredded  raw  V2  cup  minced  green 
cabbage  pepper 

1  cup  chopped  celery  1  tsp.  salt 

2  tbsp.  lemon  juice  Mayonnaise 

Combine  all  ingredients  and  seasonings.    Add   enough  mayonnaise  to 
moisten.    Serve  on  small  leaves  of  lettuce.  Serves  8. 

—Mrs.  C.  E.  Matthews 


|iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiim 

I  JOHNSON'S  AMOCO  STATION  | 

I  B.  F.  JOHNSON,  Owner  | 

1       98  Roanoke  Avenue  Roanoke  Rapids,  N.  C.  1 

j  Washing  —  Greasing  —  Polishing  j 

I       TIRES  AND  TUBES  FOR  CARS  AND  TRUCKS  —  BATTERIES  | 

j  TELEPHONE  7-3348  | 

^^llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllilllilim 
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CABBAGE  AND  CARROT  SALAD 

1  cup  shredded  carrots  1  tbsp.  vinegar 

2  cups  shredded  cabbage  3  tbsp.  mayonnaise 

}'\^^P-^^^^  Lettuce 
2  tsp.  sugar 

Combine  carrots,  cabbage,  salt,  sugar  and  vinegar.  Moisten  with  mayon- 
naise.   Mix  lightly  and  arrange  on  crisp  lettuce. 

— Mrs.  M.  C.  Newsom 

OLD  FASHIONED  CABBAGE  SALAD 

4  cups  cabbage  (shredded)   3  tbsp.  butter  1  tsp.  salt 

1  cup  vinegar  V2  cup  sugar  1  tsp.  celery  seed 

1  egg,  beaten  1  tbsp.  flour  1  tsp.  dry  mustard 

Melt  butter,  add  flour  first,  stirring,  add  vinegar  gradually.  Stir  in  beaten 
egg;  add  sugar,  salt,  and  mustard.  Mix  celery  seed  with  cabbage.  Just  before  serv- 
ing, pour  dressing  over  cabbage. 

— Mrs.  Arthur  Hebb,  Baltimore,  Md. 

HOT  POTATO  SALAD 

6  potatoes  diced         Sprinkle  of  pepper        3  tbsp.  vinegar 
6  slices  of  bacon        b  tbsp.  bacon  fat  3  chopped  onions 

V2  tsp.  salt 

Cook  potatoes  until  tender.  Cook  bacon  over  a  very  low  flame  until  crisp. 
Break  crisp  bacon  into  tiny  pieces  and  add  to  hot  cubes  of  potato.  Add  seasoning 
and  onions.   Combine  fat  and  vinegar.   Pour  over  potato  mixture  and  serve  hot. 

—Mrs.  R.  L.  Ferrell 

MACARONI  SALAD 

(Without  a  Meat) 

1  cup  elbow  macaroni  V2  small  green  pepper 

1  small  onion  1  small  cucumber 

1  large  tomato  V4  cup  chopped  celery 

Cook  macaroni  in  two  qts.  of  boling  water  to  which  salt  has  been  added. 
Cook  until  well  done.  Remove  from  fire  an  blanch  with  cold  water.  Drain. 
Combine  the  chopped  onion,  tomato,  pepper,  cucumber  and  celery  with  mayon- 
naise. Add  salt  and  pepper.  Chill  in  refrigerator  for  a  few  minutes.  Serve  on 
lettuce  leaf. 

— Mrs.  Lee  Garner 

MACARONI  SALAD 

V4  lb.  macaroni      ~  1  egg,  hard  cooked,  diced 

1  qt.  water  ^  V2  tsp.  salt 

V2  tbsp  salt  Few  drops  onion  juice 

V2  cup  sweet  pickle,  diced  Va  cup  mayonnaise 

V2  cup  cheese,  cubed  V4  cup  chili  sauce 

V8  cup  peppers,  chopped  1/3  can  tuna  or  salmon 

2  tbsp.  pimento  strips  Grated  or  chopped  apple, 
2/3  cup  celery  rings  if  desired 

Cook  the  macaroni;  drain  it  in  a  colander  and  rinse  it  with  water.  Chill 
the  macaroni.  Mix  all  the  ingredients  with  the  cooked  macaroni.  Add  the  salt, 
dressing  and  chili  sauce;  mix  it  thoroughly  and  carefully.    Serves  8  or  10. 

— ^Mrs.  D.  L.  Wheeler 


56 


SHRIMP  SALAD 

6  oz,  canned  shrimp 

3  hard  boiled  eggs  (chopped) 
2  cups  chopped  celery 

4  sweet  pickles  medium  sized  also  chopped 

Mix  well  with  mayonnaise  or  boiled  dressing.  Serve  on  lettuce.  This  recipe 
also  stands  good  for  salmon  and  potato  salad. 

—Mrs.  Clyde  Burgess 

CRAB  MEAT  SALAD 

2V2  cups  crab  meat      V4  tsp.  salt 

1  cup  diced  celery        Va  tsp.  pepper 

2  tbsp.  minced  green     1  tbsp.  lemon 
pepper  juice 

Pick  shells  from  crab  meat  and  add  ingredients  in  order  given.  Mix  well 
and  serve  on  lettuce.   Serves  8.  —Mrs.  John  W.  Martin 


V2  green  chopped 

pepper 
Vs  tsp.  salt 
Vs  tsp.  black  pepper 


2  tbsp.  French 

dressing 
V4  cup  mayonnaise 
1  head  lettuce 


HAM  SALAD  SANDWICH  LOAF 

V2  cup  mayonnaise  2  cups  finely  chopped  cooked  ham 

V2  cup  cream  Salt  and  pepper 

1 V2  tsp.  prepared  mustard  1  tbsp.  plain  gelatin 

1  tbsp.  vinegar  cup  cold  water 

Blend  mayonnaise,  cream,  mustard,  vinegar,  and  combine  with  ham.  Season 
with  salt  and  pepper.  Soften  gelatin  in  cold  water.  Heat  over  hot  water  until 
gelatin  is  dissolved.  Stir  into  ham  mixture  gradually.  Let  stand  at  room  tem- 
perature while  preparing  loaf  in  following  manner: 

Trim  off  crusts  of  a  day  old  loaf  of  unsliced  bread.  Cut  a  slice  from  top. 
Remove  inside  of  loaf,  leaving  walls  %  inch  thick.  Fill  with  ham  salad  mixture. 
Replace  top  slice.  Tie  with  string.  Chill  until  set.  Ice  with  cream  cheese.  Chill 
again  till  cheese  is  firm.  Two  packages  of  cream  cheese  softened  with  milk  and 
seasoned  to  your  taste  are  required  to  ice  the  loaf.    Serves  10-12. 

— <Miss  Estelle  Daniel 


SALAD  DRESSINGS 

RUSSIAN  SALAND  DRESSING 

1  tbsp.  prepared  mustard  3  tbsp.  chili  sauce 

3  tbsp.  grated  horseradish  Salad  dressing 

Mix  first  three  ingredients,  stir  into  French  or  Mayonnaise  Dressing,  and 
serve  ice  cold  over  head  of  lettuce,  tomatoes,  cold  cooked  asparagus  and  the  like. 
1  tbsp.  caviar  may  be  added.        —Mrs.  Charles  S.  DeMuth,  Baltimore,  Md. 


RUSSIAN  DRESSING 

V2  cup  mayonnaise  V4  cup  chopped  green 

V4  cup  chili  sauce  pickle 

Combine  ingredients.   Serve  with  vegetable  or  meat  salads. 


THOUSAND  ISLAND  DRESSING 

1  cup  mayonnaise  2  tbsp.  chopped  olives 

1  tbsp.  chopped  green  pepper  1/3  cup  chili  sauce 

1/4  tsp  paprika  1  chopped  pimento 

1  hard-cooked  egg,  chopped  ^  rr 

Combine  ingredients  just  before  serving. 
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FRENCH  DRESSING 


V2  cup  salad  oil  V4  tsp.  paprika 

4  tbsp.  vinegar  or  lemon  juice  V4  tsp.  salt 

Few  grains  cayenne  2  tsp.  sugar 

Combine  dry  ingredients  and  lemon  juice  or  vinegar.  A.dd  salad  oil  slowly, 
beating  constantly,  until  thick.    If  desired,  honey  may  be  substituted  for  sugar. 

FRUIT  SALAD  DRESSING 

1  cup  Wesson  oil       1  small  onion,  grated   V2  cup  vinegar 
1  tsp.  dry  mustard      10  tbsp.  sugar  1  tsp.  celery  seed 

1  tsp.  salt 

Mix  Wesson  oil,  mustard,  salt,  onion  and  sugar  in  mixer,  at  slow  speed,  for 
20  minutes.  Add  slowly  vinegar  and  celery  seed.   Mrs.  Graham  Dean 

MAYONNAISE  DRESSING 

1  tsp.  salt  (level)  on  ^  P^-  Wesson  oil 

1  tsp.  sugar  (level)        ^  Vinegar 

Mix  salt  and  sugar,  add  egg  yolks.  Mix  thoroughly.  Add  one  tsp.  vinegar, 
then  a  few  drops  of  Wesson  oil,  stirring  well  as  added.  Continue  adding  vinegar 
and  oil  alternately,  in  same  manner.  Use  only  a  small  amount  of  oil  at  first.  As 
the  mixture  thickens  add  vinegar  and  continue  until  the  pint  of  oil  is  used.  For 
smaller  amount  use  V2  the  recipe.   Mrs.  J.  H.  Hines 

COOKED  SALAD  DRESSING 

V2  cup  sugar  3  tbsp.  flour  %  cup  vinegar 

1  tsp.  dry  mustard       3  eggs  cup  water 

1  tsp.  salt  1  cup  milk  1  tbsp.  butter 

Mix  dry  ingredients.  Add  beaten  eggs,  milk,  and  vinegar  and  water  mixed. 
Cook  until  thick,  stirring  constantly.  When  done,  add  butter.  An  equal  amount 
of  Miracle  Whip  may  be  mixed  with  this  to  make  greater  quantity  and  is  excel- 
lent. — Mrs.  Evelyn  Wilson 

SOUR  CREAM  DRESSING 

1  cup  sour  cream         1  tsp.  salt  Va  tsp.  red  pepper 

1  tbsp.  vinegar  4  tsp.  sugar  Va  tsp.  paprika 

V2  onion,  grated 

Beat  cream  stiff.  Mix  remaining  ingredients,  add  to  cream.  Let  stand  10 
minutes  before  serving.  —Mrs.  Larkin  B.  Brown 

SOUR  CREAM  SALAD  DRESSING 

V4  cup  pineapple       1 V2  tsp.  lemon  juice     1  tbsp.  sugar 
juice  V4  tsp.  salt  V2  cup  sour  cream 

Mix  fruit  juices,  salt  and  sugar.  Add  cream  and  stir  until  smooth.  Makes 
about  %  cup. 

SALAD  DRESSING  VARIATIONS 

With  mayonnaise — Mix  with  whipped  cream  for  fruit  salads. 
Add  horseradish  and  mustard  for  meat  or  fish  salads. 
Make  Russian  Dressing  by  adding  chili  sauce,  pickle  relish. 
With  French  Dressing — Add  curry  powder  and  onion  juice.  Serve  on 
meat  salads. 

Mix  with  catsup  and  chopped  olives  for  green  salads. 
For  fruit  salad  add  a  few  sprigs  of  mint,  crushed 
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CAKES,  ICINGS  AND  FILLINGS 


1  _  2  —  3  —  4  CAKE 

1  c.  shortening  1  tsp.  vanilla  3  tsp.  baking 

2  c.  sugar  3  c.  flour  powder 
4  eggs  14  tsp.  salt  1  c.  milk 

Cream  shortening  and  sugar.  Separate  eggs.  Add  yolks  of  eggs  beating 
thoroughly.  Add  vanilla.  Sift  dry  ingredients  and  add  alternately  with  milk. 
Beat  egg  whites  and  fold  into  batter. 

Bake  in  3  wax  paper  lined  8-inch  round  layer  cake  pans  in  moderate  (350 
degree)  oven   30  minutes. 

— -Mrs.  George  Wood 
— Mrs.  D.  L.  Balmer 

HOT  MILK  CAKE 

4  eggs  V4  lb.  butter  1  cup  milk 

2  cups  flour  2  cups  sugar  2  tsp.  baking  powder 

Beat  eggs  until  light.  Add  sugar.  Beat  thoroughly.  Add  flour  to  which 
baking  powder  has  been  added.  Put  milk  and  butter  into  saucepan  and  heat  until 
butter  has  melted.  Add  quickly  to  other  mixture  and  bake  in  loaf  pan  or  three 
layers  about  45  minutes  in  a  moderate  oven  (350  degrees).  Use  a  Seven  Minute 
Icing  or  a  Fudge  Icing. 

— Mrs.  Edwin  Akers 
—Mrs.  W.  E.  King 

LAYER  CAKE 

V2  cup  shortening        2  cups  sifted  cake      2V2  tsp.  baking  powder 

1  cup  sugar  flour  2/3  cup  milk 

2  eggs  separated  14  tsp.  salt  1  tsp.  vanilla 

Cream  shortening,  add  sugar  gradually  and  beat  until  fluffy,  then  add  beat- 
en egg  yolks.  Sift  dry  ingredients  together  three  times  and  add  alternately  with 
milk  and  vanilla  to  creamed  mixture.  Fold  in  stiffly  beaten  egg  whites.  Bake  in 
two  layers  in  a  moderate  oven  (350  degrees)  20  minutes.  When  cold  fill  and 
frost  as  desired. 

Self  rising  flour  may  be  used  in  which  case  the  baking  powder  and  salt  are 
omitted.  —Anna  Hyde 

YELLOW  LAYER  CAKE 

2  cups  cake  flour       1  tsp.  salt  2  eggs,  unbeaten 

1  1/3  cups  sugar       1  cup  milk  1  tsp.  vanilla 

Vz  cup  Crisco  3  tsp.  baking  powder 

Mix  flour,  sugar,  shortening,  salt  and  2/3  cup  milk.  Stir  vigorously  by  hand 
or  with  mixer  (medium  speed)  2  minutes.  Now  stir  in  baking  powder.  Add  un- 
beaten eggs,  1/3  cup  milk  and  vanilla.  Blend  by  hand  or  in  mixer  (medium  speed) 
for  2  minutes.  The  batter  will  be  smooth  and  thin.  Pour  into  two  9  inch  layer 
pans  (which  have  been  rubbed  with  Crisco  and  lined  with  waxed  paper).  Bake  in 
moderate  oven  (350  degrees)  25  to  30  minutes. 

— Mrs.  M.  L.  Bryant 
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HERSHEY'S 

FOR  CAKES,  COOKIES,  ICINGS, 
CHOCOLATE  FiAVOREO  PRINKS 

FUDGE  CAKE 

(Using  Hershey's  Breakfast  Cocoa) 

Sift:  21/4  c.  flour,  I  tsp,  soda,  I  tsp.  baking  powder,  and  t«p. 
salt.  Cream:  I/2  c.  shortening  and  1^2  sugar.  Add:  I  tsp. 
vanilla  and  2  well-beaten  eggs.  Beat:  until  fluffy.  Measure:  I  c. 
sour  milk.  Add:  to  creamed  mixture  alternately  with  dry  ingredi- 
ents, beating  thoroughly  after  each  addition.  Mix:  V2  c.  Hershey's 
Breakfast  Cocoa  and  "^/-^  c.  hot  water  to  form  a  smooth  paste. 
Beat:  into  batter.  Pour:  into  2-9''  layer  pans.  Bake:  in 
moderate  oven  (350°  F.)  30-35  minutes.  Cool:  and  remove  from 
pans.    Spread:  with  any  chocolate  Icing. 


QUICK  CHOCOLATE  FROSTING 

(Using  Hershey's  Baking  Chocolate) 

Melt:  4  T.  butter  and  4  squares  Hershey's  Baking  Chocolate 
in  double  boiler.  Stir:  until  blended.  Measure:  3  c.  sifted 
confectioner's  sugar  into  a  bowl.  Heat:  ^  c.  milk.  Add:  hot 
milktosugar.  Beat:  until  smooth.  Add:  1  tsp.  vanilla,  Vs  tsp. 
salt,  and  chocolate  mixture.  Beat:  until  smooth  and  thickened, 
about  5  minutes. 


CHOCOLATE  TOWN  COOKIES 

(Using  Hershey's  Semi-Sweet  Dainties) 

Cream:  c.  shortening,  I4  granulated  sugar,  c. 
brown  sugar,  firmly  packed,  and  ^^P*  vanilla  until  light 
and  fluffy.  Fold  in;  I  well-beaten  egg.  Sift:  I  c.  and  2 
level  tablespoons  sifted  flour,  I/2  tsp.  soda,  tsp.  salt. 
Add:  to  the  creamed  mixture.  Stir  in:  I  pkg.  Hershey's 
Semi-Sweet  Dainties  and  V2  c.  chopped  nuts.  Mix:  thor- 
oughly. Drop:  by  small  spoonfuls  on  greased  baking  sheet. 
Bake:  in  moderate  oven  (375°  F.)  about  10  minutes. 
Yield:  50  cookies. 

CHOCOLATE  MILK  DRINK 

(Using  Hershey's  Syrup) 

Measure :  I  glass  very  cold  milk  (not  iced).  Add :  2  or  3  T.  Hershey's 
Syrup.    Mix:  with  spoon,  shaker,  or  beater. 
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KIDDIES'  BIRTHDAY  CAKE 


4  egg  yolks  1/3  tsp.  salt  1  cup  flour 

4  egg  whites  3   tbsp.  cold  water       IV4  tsp.  baking 

1  cup  sugar  1  tbsp.  lemon  juice  powder 

Beat  egg  whites  until  stiff.  Beat  egg  yolks,  add  sugar  and  beat  until 
creamy.  Add  water  and  lemon  juice  to  yolks  and  sugar  and  combine  with  whites. 
Add  salt.  Fold  in  flour  and  baking  powder  mixture  carefully.  Turn  into  two  8 
inch  layer  pans  and  bake  at  350  degrees  for  25  to  30  minutes.  (Place  in  cold  oven 
set  at  (350  degrees).  Cool  and  frost  with  7  minute  icing. 

— Mrs.  Clyde  D.  Liske 


LEMON  SPONGE  CAKE 

1  cup  sifted  cake         Grated  rind  of  6  egg  yolks 

flour  1  lemon  6  egg  whites 

V2  tsp.  salt  4  tbsp.  lemon  juice       1  cup  sugar 

Sift  dry  ingredients  together  3  times.  Beat  egg  yolks  until  light  and  thick 
with  a  whisk  beater.  Add  the  rind  and  juice  of  lemon  and  continue  beating  until 
fluffy.  Beat  the  whites  until  stiff.  Fold  in  the  egg  yolk  mixture  carefully  and 
then  the  flour.  Pour  into  an  ungreased  angel  food  pan.  Bake  in  a  slow  oven  325 
degrees  F.  for  about  one  hour.  —Mrs  C.  E.  Matthews 


DOVER  CAKE 

6  eggs  4  cups  flour 

1  cup  butter  1  tsp.  vanilla 

1  tsp.  baking  powder  V2  tsp.  salt 

1  cup  milk  2  cups  sugar 

Melt  butter,  cream  in  sugar,  add  eggs  one  at  a  time  and  beat  well.  Add 
flour,  milk,  and  vanilla.  Lastly  add  baking  powder.  Bake  in  a  slow  oven.  (Cake 
must  be  mixed  by  hand).  — Mrs.  W.  L.  Kitchens 


CHOCOLATE  LAYER  CAKE 

2V4:  cups  sifted  cake  flour  1  cup  sugar 

2V4  tsp.  baking  powder  2  eggs,  well  beaten 

V4  tsp.  salt  %  cup  milk 

V2  cup  butter  or  other  shortening  1  tsp.  vanilla 

Sift  flour  once,  measure,  add  baking  powder  and  salt,  and  sift  together  3 
times.  Cream  butter  thoroughly,  add  sugar  gradually,  and  cream  together  until 
light  and  fluffy.  Add  eggs  and  beat  well.  Add  flour  alternately  with  milk,  a 
small  amount  at  a  time,  beating  after  each  addition  until  smooth.  Add  vanilla. 
Bake  in  two  greased  9"  layer  pans  in  moderate  oven  (375  degrees)  25  minutes. 
(Spread  All-around  Chocolate  Frosting  between  layers  and  on  top  and  sides  of 
cake.  Sprinkle  with  chopped  walnut  meats,  if  desired.  This  cake  may  be  baked 
in  2  dozen  greased,  medium  cup-cake  pans  in  moderate  oven  (375  degrees)  20 
minutes  or  until  done.)  —Mrs.  H.  C.  Johnson 


PINEAPPLE  CAKE 

1 V2  cups  sugar  1  cup  crushed  2  tsp.  baking  powder 

V2  cup  butter  pineapple  V4  cup  cold  water 

1  tsp.  vanilla  2V2  cups  flour  3  egg  whites 

Cream  butter  and  sugar  thoroughly.  Sift  baking  powder  with  flour  and  add 
dry  ingredients  alternately  with  water.  Add  vanilla  and  crushed  pineapple.  Fold 
in  stiffly  beaten  egg  whites.  Bake  in  two  layers  about  25  minutes  in  350  degree 
oven.  When  cold  frost  with  orange-lemon  filling. 

— Mrs.  Harvey  Woodruff 
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POUND  CAKE 


5  eggs  2  cups  flour  1  tsp.  vanilla 

2  scant  cups  sugar       2  sticks  butter  or         V2  tsp.  almond  extract 
(sifted)  margarine  or  lemon  juice 

Sift  flour  five  times,  measuring  after  sifting  first  time.  Cream  butter  and 
sugar  throughly.  Add  eggs,  one  at  a  time  beating  well  after  each.  Add  flavoring. 
Gradually  add  flour  and  continue  beating  until  all  flour  is  used.  Bake  in  10-inch 
tube  pan,  which  has  been  well  greased  and  lined  with  brown  paper,  at  325  degrees 
for  1  hour  and  15  minutes. 

—Mrs.  John  G.  Clark 
— Mrs.  James  Stephens 


SWEET  MILK  DEVIL'S  FOOD  CAKE 


2  cups  sifted  cake  flour 
1  tsp.  soda 
V2  cup  butter 

\V4  cups  brown  sugar,  firmly 
packed 


2  eggs,  unbeaten 

3  squares  unsweetened 
chocolate,  melted 

1  cup  sweet  milk 
1  tsp.  vanilla 


Sift  flour  once,  measure.  Add  soda,  sift  together  three  times.  Cream  butter 
throughly,  add  sugar  gradually,  and  cream  together  until  light  and  fluffy.  Add 
eggs,  one  at  a  time,  beating  well  after  each  addition.  Add  chocolate  and  beat  well. 
Add  flour,  alternately  with  milk,  a  small  amount  at  a  time.  Beat  after  each  ad- 
dition until  smooth,  add  vanilla.  Bake  in  two  greased  10  inch  layer  pans  (350  de- 
grees F.)  25  minutes.  Spread  creamy  chocolate  frosting  between  layers  and  on  top 
of  cake.  —Mrs.  M.  C.  Newsom 


I  FITTS-CRUMPLER  ELECTRIC  I 
COMPANY,  Inc. 

I    258  Roanoke  Ave.  Phone  7-2515  | 

I  ROANOKE  RAPIDS,  N.  C.  | 

I  E.  and  Sylvania  Television  | 

I  York  Air  Conditioning  | 

I  Your  Complete  Appliance  Store  | 

I  jfutpoint  I 

I  Ranges  —  Refrigerators  —  Freezers  | 

I  Washing  Machines  —  Dishwashers  | 

1    Electric  Wiring  -  Radio  Repair  -  Appliance  Repair  -  Lighting  Fixtures  i 

1  Garbage  Disposals  -  Water  Heaters  ^ 

^lllllllllllllllllllllllllllllllilllilillllllllllllllllllllllllllllllllllllllllllllll^ 
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RED  DEVIL'S  FOOD  CAKE 


V2  cup  water  1  %  cup  sugar  V2  tsp.  salt 

1 V2  tsp.  soda  2  eggs  %  cup  sour 

V2  cup  cocoa  2V2  cups  cake  milk 

2/3  cup  butter  flour  1  tsp.  vanilla 

Mix  first  three  ingredients  and  allow  to  stand  while  mixing  rest  of  cake. 
Cream  butter  and  sugar,  add  eggs  and  continue  beating.  Add  sifted  dry  ingre- 
ients  alternately  with  milk.  Add  vanilla  and  chocolate  mixture.  Pour  into  two 
or  three  well  greased  and  floured  9-inch  pans,  and  bake  at  350  degrees  40  to  45 
minutes.  — Mrs.  Houston  Fuller 


CHOCOLATE  MOCHA  —  DOT  CAKE 


1%  cups  sifted  flour 
1  tsp.  single  acting 
baking  powder  (or 
V2  tsp,  double  acting) 
1  tsp.  soda 


1  tsp.  salt 
1  tsp.  cinnamon 
V2  cup  cocoa 
1 V2  cups  sugar 
V2  cup  shortening 


2/3  cup  buttermilk 

or  sour  milk 
V2  cup  cooled, 

strong  coffee 
2  eggs 
1  tsp.  vanilla 


Sift  together  all  dry  ingredients  and  add  shortening,  milk  and  coffee.  Beat 
for  2  minutes  until  batter  is  well  blended  and  glossy.  Add  eggs  and  vanilla  and 
beat  for  2  minutes  until  smooth.  Pour  into  two  ligthly  greased  and  floured  8-inch 
layer  cake  pans.  Bake  in  moderate  oven  (350  degrees  F.)  for  30  to  35  minutes. 
Frost  with  seven  minute  Mocha  Frosting.   Mrs.  M.  L.  Bryant 


WALDORF  ASTORIA  CHOCOLATE  CAKE 

V2  cup  butter  IV2  cups  sweet  milk    2  tsp.  vanilla 

2  cups  sugar  2  cups  flour  1  cup  nuts 

4  squares  (oz.)  chocolate    2  tsp.  baking  powder    3  eggs 

Cream  butter  and  sugar  add  unbeaten  eggs,  one  at  a  time,  beating  through- 
ly after  each  addition.  Add  melted  chocolate.  Sift  dry  ingredients  three  times,  add 
alternately  with  milk,  vanilla  and  nuts.  Bake  in  a  loaf  pan  or  layers  350  degrees 
for  about  45  minutes. 

Icing 

Vi  cup  butter  Va  tsp.  salt  1  tsp.  vanilla 

2  squares  melted  1  egg  2  tsp.  lemon 

chocolate  1  box  powdered  sugar  juice 

Mix  all  ingreients  and  spread  on  cake. 

—Mrs  L.  B.  Lane 


FEATHERED  DEVIL'S  FOOD  CAKE 

V2  cup  shortening  V2  cup  hot  water 

1  cup  white  sugar  2  cups  cake  flour 

1  cup  brown  sugar  14  tsp.  salt 

1  tsp.  vanilla  extract  1  tsp.  soda 

2  beaten  eggs  2/3  cup  sweet  or  sour  milk 

3  1-oz.  squares  unsweetened  chocolate 

Throughly  cream  shortening  and  sugar;  add  vanilla  extract  and  eggs;  beat 
until  fluffy.  Melt  chocolate  in  hot  water;  blend  throughly  and  cool  slightly.  Add 
to  cream  mixture.  Add  flour,  sifted  with  salt  and  soda,  alternately  with  milk,  beat- 
ing well  after  each  addition.  Place  in  two  greased  9"  layer  pans.  Bake  in  mod- 
erate oven  (350  degrees)  30  minutes.  Mrz.  Earl  Daughtry 
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FAVORITE  CHOCOLATE  CAKE 


1  cup  brown  sugar 
2/3  cup  granulated 
sugar 

1  whole  egg  and  1  yolk 


V2  cup  butter  (scant) 


1  tsp.  soda 

1  tsp.  vanilla 

2  cups  flour 
1  tsp.  baking  powder 


72  cup  cocoa 
2/3  cup  hot  coffee 
2/3  cup  sweet  milk 

Cream  butter  and  sugar.  Stir  in  egg.  Mix  cocoa  and  coffee.  Cool.  Add  to 
egg  mixture.  Add  milk,  soda,  flour,  baking  powder.  Bake  in  2  layers  in  moderate 
oven.  Use  Seven  Minute  Frosting  between  layers  and  on  top  and  sides. 

— Josie  M.  Meikle 


1  large  orange 
1 V4  cup  sugar 
1  cup  raisins 
V2  cup  butter 


ORANGE  CAKE 

1  egg 

2/3  cup  sour  milk  or 

buttermilk 
1  tsp.  soda 


V2  tsp.  salt 
2  cups  flour 
2/3  cup  chopped 
nuts 


Wash  orange  and  squeeze  juice.  Combine  juice  and  cup  sugar.  Set  aside 
and  stir  occasionaly.  Grind  orange  skin  twice  and  add  to  ground  raisins.  Cream 
together  sugar  and  butter.  Add  egg  and  sour  milk  and  dry  ingredients  alter- 
nately. Add  raisin  mixture.  Pour  in  greased  8x10  pan.  Bake  30  minutes  in  mod- 
rate  oven  350  degrees.  While  cake  is  hot  pour  orange  juice  over  it.  Serve  with 
whipped  cream.  Serves  12.  —Mrs.  John  Dunn 


ORANGE  DREAM  CAKE 


2  cups  sifted  cake  flour 

1  1/3  cup  sugar 

2  tsp.  baking  powder 
Va  tsp.  soda 

1  tsp.  salt 
2/3  cup  Spry 


1  tsp.  grated  orange  rind 

tsp.  grated  lemon  rind 
1/3  cup  orange  juice 
1/3  cup  water 

2  eggs,  unbeaten 

2  tbsp.  lemon  juice 


Sift  flour,  sugar,  baking  powder,  soda  and  salt  into  mixing  bowl.  Drop  in 
shortening  and  add  grated  fruit  rinds,  orange  juice  and  water;  beat  2  minutes  (or 
200  strokes).  Scrape  bowl  and  beaters.  Add  eggs  and  beat  2  minutes  more.  Add 
lemon  juice  and  blend.    Bake  in  moderate  oven. 

Orange  Cream  Filling 

Mix  together  1  cup  cocoanut,  3  tsp.  grated  orange  rind,  Va  cup  sugar,  2  tsp. 
orange  juice  and  1  tbsp.  lemon  juice.  Let  stand  15  minutes.  Whip  1  cup  heavy 
cream  and  fold  into  cocoanut  mixture.  Spread  on  cool  cake. 

— Mrs.  Hubert  Wirtz 


^iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiijiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 


When  You  Entertain 
REFRESH  .  .  . 


Add  Zest  to  the  Hour  = 


WELDON  COCA-COLA 
BOTTLING  COMPANY 


=nlllliliiiiiili 


six-bottle  carton  = 
IIMITIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII^ 
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LANE  CAKE 
Batter 

2  cups  sugar  3  cups  flour  14  tsp.  salt 

1 V2  sticks  butter  3  tsp.  baking  1  tsp.  vanilla 

1  cup  milk  powder  6  egg  whites 

Cream  sugar  and  butter  and  add  milk  and  flour  alternately.  Add  vanilla. 
Beat  egg  whites  stiff  and  fold  into  batter.  Pour  in  three  round  cake  pans.  Bake 
in  350  degree  oven  until  done. 

Filling 

8  egg  yolks  1  cup  sugar 

1  cup  seedless  raisins  V2  stick  butter 

1  cup  nuts,  chopped  %  to  1  cup  sherry  wine 

Mix  and  heat  until  it  thickens.  Put  layers  together  with  filling  and  cover 
cake  with  a  seven  minute  icing. 

— Mrs.  Edwin  Akers 


AUNT  LOTTIE'S  LANE  CAKE 

1  cup  butter  3  V4  cups  sifted  flour      %  tsp.  salt 

2  cups  sugar  3V2  tsp.  baking  1  cup  milk 

1  tsp.  vanilla  powder  8  egg  whites 

(All  ingredients  room  temperature) 

Cream  butter  and  sugar.  Add  vanilla.  Sift  and  add  dry  ingredients  alter- 
nately with  milk.  Beat  egg  whites  stiff  but  not  dry.  Fold  in  egg  whites  and  pour 
batter  into  four  9-inch  greased  pans.  Bake  in  oven  375  degrees  for  15  minutes. 
Spread  Lane  frosting  between  layers  and  top  and  sides  of  cake. 

Lane  Frosting 

8  egg  yolks  1  cup  chopped  pecans  1  cup  cut  cherries 

1 V4  cups  sugar        1  cup  chopped  raisins  (candied) 

V2  cup  butter  or       1  cup  fresh  shredded  V4  tsp.  salt 

margarine  cocoanut  1/3  cup  wine 

Beat  egg  yolks.  Add  sugar  and  butter.  Put  in  sauce  pan  and  cook  over 
medium  heat  stirring  constantly  until  mixture  is  slightly  thickened.  (Do  not  over- 
cook. Mixture  should  remain  almost  transparent).  Remove  from  heat  and  add 
remaining  ingredients.    Let  cool  before  spreading  on  cake.  | 

— Mrs  Calvin  Greene 


^lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllilllllllllllllillllllllllllllllll^ 

I  ROSEMARY  DRUG  COMPANY  | 

I  Precription  Druggists  | 

I  TWO  REGISTERED  PHARMACISTS  ON  HAND  | 

I  TO  TAKE  CARE  OF  YOUR  DRUG  NEEDS  | 

I       Telephone  7-2144  1019  Roanoke  Ave.  1 

I  ROANOKE  RAPIDS,  N.  C.  | 
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JAM  CAKE 

IV2  cups  sugar  4  eggs 

21/4  cups  flour  (after  sifted)  i  \gp  soda 

1  cup  jam  (Strawberry  preserves)  2/3  cup  shortening 

2/3  cup  sour  milk  1/  i 

Vz  cup  raisins  (steamed  and  drained)  ^^P*  ^ 

1  tsp.  (scant)  each  of  cloves,  cinnamon  and  allspice 

Sift  together  flour  soda,  salt  and  spices.  Take  V4  cup  of  mixture  and  mix 
well  with  raisins,  which  have  been  steamed.  (To  steam — cover  with  water  and 
boil  5  minutes — drain  well).  Add  jam  (blackberry  or  cherry  may  be  substituted) 
to  creamed  mixture,  mixing  well.  Add  well  beaten  eggs  and  mix  well.  Mix, 
alternately,  flour  mixture  and  milk,  beating  well  after  each  addition.  Fold  in 
raisins  (which  have  been  mixed  with  flour).  Pour  into  two  9-inch  pans  which 
have  been  greased  and  lightly  floured.  Bake  at  350  degress  for  25  to  30  minutes. 
Spread  layers  and  sides  with  butter  nut  cream  filling. 

Butter  Nut  Cream  Filling 

1  cup  flour  IV2  cups  sugar  2/3  cup  water 

V2  lb.  butter  1  cup  or  less,  pecans    Pinch  of  cream  of  tartar 

Mix  sugar  and  water  and  add  cream  of  tartar.  Boil  until  it  spins  a  thread. 
Cream  butter  and  flour  throughly.  Into  this  mixture  slowly  pour  boiled  syrup 
mixture,  beating  constantly.  Beat  until  thick  enough  to  spread.  Add  nuts  and 
vanilla,  mixing  well.  Spread  between  layers  and  on  top  and  sides  of  cake. 

— Mrs.  Zilla  D.  Young 

SPICE  CAKE  WITH  BAKED  ON  FROSTING 

V2  cup  butter  or  2  V2  cups  flour  V4  tsp.  nutmeg 

margarine  1  tsp.  soda  1  tsp.  cinnamon 

1  cup  brown  sugar      2  tsp.  baking  powder     V2  tsp.  salt 

1  t^sp^  vanilla  ^^P-  ^^^^^^  ^  ^^^^ 

Cream  butter,  and  sugar,  blending  until  fluffy  and  light.  Add  egg  yolks 
one  at  a  time,  beating  after  each.  Sift  dry  ingredients  together  and  add  to  first 
mixture  alternately  with  sour  milk.  Add  vanilla.  Pour  into  well  greased  cake 
pan  about  12"  x  8"  x  2"  in  size.  Top  with  frosting  and  sprinkle  with  chopped  nuts. 
Bake  1  hour  at  350  degrees. 

Frosting 

1  cup  brown  sugar      2  egg  whites  V2  cup  chopped  nuts 

Beat  egg  whites  stiff  but  not  dry.  Add  brown  sugar  (sifted  first  so  as  to 
remove  lumps)  and  beat  thoroughly.  Spread  on  cake  batter  as  directed  above, 
using  the  nuts  to  sprinkle  over  the  top  of  frosting. 

— Mrs  James  Brown 


BISHOP'S  CAKE 

3  eggs,  well  beaten  V4  lb.  semi-sweet  chocolate 

1  cup  sugar  2  cups  coarsely  chopped 
1 V2  cups  sifted  flour  nut  meats 

1 V2  tsp.  baking  powder  1  cup  coarsely  cut  up  dates 

Va  tsp.  salt  1  cup  halved  candied  cherries 

Combine  eggs  and  sugar  and  beat  well.  Sift  dry  ingredients  together.  Cut 
chocolate  size  of  lima  beans,  add  with  nuts  and  fruits  to  flour  mixture.  Pour  into 
greased  loaf  pan  with  bottom  lined  with  wax  paper.  Bake  1 V2  hours  in  a  325  de- 
gree oven.  Serve  like  fruit  cake. 

— Mrs.  Edwin  Akers 
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CALIFORNIA  UPSIDE  DOWN  CAKE 


1  cup  brown  sugar  8  slices  pineapple 

4  tbsp.  butter  8  maraschino  cherries 

Batter 

IV2  cups  sugar  1  tsp.  soda  V4  tsp.  allspice 

V2  cup  shortening        2  cups  flour  V2  cup  chopped  raisins 

2  beaten  eggs  V2  tsp.  cinnamon  V2  cup  chopped  nut 
%  cup  buttermilk         V4  tsp.  cloves  meats 

Spread  brown  sugar  evenly  in  bottom  of  long  pan.  Dot  with  butter  and  ar- 
range pineapple  silces  over  this  mixture.  Place  a  cherry  in  center  of  each  pine- 
apple slice. 

Cream  sugar  and  shortening  together,  add  eggs  and  mix  well.  Add  milk  in 
which  soda  has  been  dissolved,  then  flour  sifted  with  spices.  Fold  in  raisins  and 
nut  meats  dusted  with  flour.  Pour  this  batter  over  pineapple  slices.  Bake  in  mod- 
erate oven  (350  to  375  degrees)  about  45  minutes.  Turn  out  upside  down,  let  cool 
and  serve. 

— Mrs.  Clyde  D.  Liske 

PINEAPPLE  UPSIDE  DOWN  CAKE 
Topping 

4  tbsp.  shortening       1  cup  brown  sugar       5  slices  pineapple 

Melt  shortening,  add  brown  sugar,  blend  throughly,  and  spread  evenly  in 
bottom  of  pan.  Place  pineapple  over  the  top  of  mixture.  Add  a  cherry  to  center 
of  each  slice.  Cover  with  batter  mixture  below.  Bake  in  moderate  oven  (350  de- 
grees) for  30  minutes).  While  hot,  turn  cake  out  of  pan,  upside  down  on  serving 
plate.  Serve  warm,  or  with  whipped  cream. 

Batter 

V4  cup  shortening  V2  tsp.  salt 

%  cup  sugar  V2  cup  milk  or 
1  egg  pineapple  juice 

1 V2  cups  flour  2  tsp.  baking  powder 

Blend  shortening  with  sugar  and  egg  until  fluffy.  Add  sifted  dry  ingredients 
alternately  with  milk  or  fruit  juice  to  shortening  mixture.  Beat  until  smooth  and 
turn  into  pan. 

— Mrs.  "Ikey"  Johnson,  Jacksonville,  N.  C. 
|l||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||liilllllllllllllllllllN 
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DATE  NUT  CAKE 


1  lb.  butter 
1  lb.  brown  sugar 
6  eggs 

1  lb.  flour  (4  cups) 


2  lbs.  nuts 
(1  lb.  walnuts 
1  lb.  pecans) 
4  pkgs.  dates 


1  tsp.  cinnamon 
1  tsp.  vanilla 
1  tbsp.  lemon  juice 

Cream  butter  and  sugar — add  eggs  one  at  a  time.  Beat  well  after  last  egg. 
Add  flour  sifted  with  cinnamon.  Flour  chopped  dates  and  nuts.  Add  to  flour  mix- 
ture, add  also,  vanilla  and  lemon  juice.  Cook  275  degrees  for  3  hours. 

—Edna  Collier 


GRAHAM  CAKE 


cup  sugar 


V2  cup  butter 

3  eggs  beaten  separately 

1  cup  black  walnuts  (chopped) 

1  cup  milk 


About  23  large  graham 

crackers 
2  tsp.  baking  powder 
1  tsp.  vanilla 
Pinch  of  salt 


Cream  sugar  and  butter.  Crumble  the  crackers  very  fine.  A  good  way  to 
do  this  is  by  using  a  rolling  pin.  Mix  the  nuts  and  baking  powder  with  the  crack- 
ers. Add  the  eggs  to  the  milk  and  stir  in  other  ingredients.  Bake  in  well  greased 
loaf  pan  in  moderate  oven  for  about  30  or  40  minutes. 

Icing 

1/4  lb.  butter  and  1  lb.  4X  sugar  moistened  with  coffee  and  1  egg. 

—Mrs.  W.  L.  Medlin 


V2  c.  shortening 
1  c.  sugar 

1  egg 

2  c.  flour 


APPLESAUCE  CAKE 

1  tsp.  baking  soda 
V2  tsp.  salt 
Vz  tsp.  cloves 
1  tsp.  cinnamon 


1  c.  strained  thick 

applesauce 
2/3  c.  chopped  raisins 
2/3  c.  chopped  pecans 


Cream  together  shortening  and  sugar.  Add  egg.  Beat  well.  Sift  together 
flour,  soda,  salt,  cloves  and  cinnamon.  Add  alternately  with  applesauce  to  creamed 
mixture.  Add  raisins  and  nut  meats.  Pour  into  9-inch  greased  tube  pan,  or  two 
8-inch  layer  pans.  Bake  in  moderate  oven  (350  degrees)  1  hour.  Let  stand  until 
cold.  Remove  cake  from  pan.   Icing  with  any  good  white  icing  improves  this  cake. 

— Mrs  .  J.  L.  Suiter 


APPLE  SAUCE  CAKE 


V2  cup  butter 

\V2  cups  brown  sugar 

V2  cup  white  sugar 

2  well  beaten  eggs 

2  cups  grated  raw  apple 


2  cups  plain  flour 
2  tsp.  baking 

powder 
V2  tsp.  soda 
1/4  tsp.  salt 


I  tsp.  ground  cinnamon 

1  tsp.  ground  cloves 

1  tsp.  ground  nutmeg 

1  cup  chopped  pecans 

1  cup  chopped  raisins 


Cream  butter  with  brown  and  white  sugar.  Add  well  beaten  eggs,  grated 
raw  apple  and  flour,  to  which  baking  powder,  soda  and  salt,  also  seasonings  have 
been  added.  Fold  in  pecans  and  raisins,  both  of  which  have  been  slightly  dusted 
in  flour.  Pour  into  a  greased  tube  pan  and  bake  in  350  degree  oven  from  45  to  60 
minutes.    It  really  improves  with  age. 

— Mrs.  Richard  M.  Taylor 
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LIGHT  FRUIT  CAKE 


I  lb.  black  walnuts  V2  doz.  eggs  V2  tsp.  salt 

1  lb.  candied  cherries  V2  lb.  flour  (2  cups)  V2  lb.  sugar  (1  cup) 

1  lb.  candied  pineapple  1  tsp.  cinnamon  V2  tsp.  nutmeg 

V2  lb.  butter  1  tsp.  baking  powder  1  tsp.  vanilla 

Cream  butter  and  sugar,  add  eggs,  one  at  a  time  to  mixture.  Add  flour,  nut- 
meg, baking  powder,  salt  and  vanilla.  Mix  well.  Flour  fruit  and  nuts.  Add  wal- 
nuts, cherries  and  pineapple.  Bake  slowly  about  2  hours.  Mix  with  grape  juice 
using  just  enough  to  hold  together.  —Mrs.  H.  Murrell  Hudson,  Jr. 


DARK  FRUIT  CAKE 

1  tsp.  allspice 
1  tsp.  baking  powder 
V2  citron,  cut  fine 
1  lb.  pineapple 
1  lb.  cherries 


10  eggs  1  tsp.  allspice  1 

1  lb.  sugar 
1  lb.  flour 
3/4  lb.  butter 
1  lb.  currants 
1  tsp.  powdered  mace 

Cream  butter  and  sugar;  beat  egg  yolks,  add  to  butter  and  sugar.  Add  sifted 
flour  and  baking  powder,  spices,  egg  whites,  beaten  stiff.  Add  fruits,  chopped,  and 
mix  all  well.   Bake  in  oven  at  350  degrees  for  about  3  hours. 

—Mrs.  A.  S.  White 


lb.  almonds 
lb.  orange  peel 
lb.  lemon  peel 
lb.  dates 
lb.  figs 


ICEBOX  FRUIT  CAKE 

1  lb.  Graham  crackers  V2  lb.  crystallized  cherries 

1  lb.  marshmallows  1  cup  sweet  cream 

}  }k*  ^""^^f  11-    ^    ■         1  2  cups  pecans 

1  lb.  crystallized  pmeapple 

Combine  cut  fruit  with  crushed  crackers,  cream  and  nuts.  Press  into  pan. 
When  set  remove  from  refrigerator  and  wrap  in  oiled  paper.  Slice  when  ready  to 
serve.  —Mrs.  D.  L.  Wheeler 


ICE  BOX  CAKE 

1  large  box  vanilla  wafers,  rolled  fine        1  box  seedless  raisins 
3  cups  pecans,  cut  1  can  Eagle  Brand  milk 

Line  pyrex  dish  with  waxed  paper.    Mix  well  all  ingredients  by  hand,  put 
into  pyrex  dish  and  then  chill  in  regrigerator. 

— Thelma  Garriss 


|llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllillllllllllllltllllllllllM 

I    CITIZENS  REALTY  &  INSURANCE  AGENCY  | 

=                                               (Incorporated)  = 

I                                    D.  L.  TRAYNHAM,  Manager  | 

j                    Insurance  of  All  Kinds  | 

j  DIAL  7-2061  I 
I    1012  ROANOKE  AVE.                           ROANOKE  RAPIDS,  N.  C.  | 
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ICE  BOX  CAKE 


4  cups  nuts  1  lb.  graham  crackers   1  small  can  milk 

1  box  seedless  raisins   1  lb.  marshmallows  (evaporated) 

Crumple  the  graham  crackers.    Heat  milk  in  double  boiler  and  add  marsh- 
mallows.  Add  the  rest  of  the  ingredients.    Chill  until  it  sets. 

— Bernice  Kitchens 


SOFE  CHOCOLATE  FROSTING 

4  squares  chocolate  (cut  in  pieces)  4  tbsp.  flour 

IV4  cups  rnilk  1  cup  sugar 

1  tsp.  vanilla  2  tbsp.  butter 

Add  chocolate  to  milk  in  double  boiler  and  heat.  When  chocolate  is  melted 
beat  with  rotary  beater  until  blended.  Sift  flour  with  sugar;  add  small  amount  of 
chocolate  mixture,  stirring  until  smooth.  Return  to  double  boiler,  cook  until  thick- 
ened, add  butter  and  vanilla.  Cool.  Spread  on  cake.  Makes  enough  to  cover  tops 
and  sides  of  two  layers. 

— Mrs.  Agatha  Miller 


FUDGE  FROSTING 

2  cups  sugar  2/3  cup  milk 

3  squares  unsweetened  chocolate  2  tbsp.  butter 
2  tbsp.  light  corn  syrup  1  tsp.  vanilla 

Cook  sugar,  chocolate,  syrup  and  milk  stirring  until  sugar  dissolves,  then 
stir  occasionally  to  prevent  burning.  Cook  until  a  very  soft  ball  forms  in  cold 
water.  Remove  from  heat  and  add  butter.  Cool  to  lukewarm  and  add  vanilla. 
Beat  until  creamy. 

^  — Mrs.  Edwin  Akers 


ALL-AROUND  CHOCOLATE  FROSTING 

4  tbsp.  butter  V4  tsp.  salt 

3  cups  sifted  Con-  3  squares  unsweet- 

fectioners'  sugar  ened  chocolate  (melted) 

%  tsp.  vanilla  4  tbsp.  hot  milk  (about) 

Cream  butter;  add  part  of  sugar  gradually,  blending  after  each  addition. 
Add  vanilla,  salt,  and  chocolate  and  mix  well.  Add  remaining  sugar,  alternately 
with  milk,  until  of  right  consistency  to  spread.  Beat  after  each  addition  until 
smooth.   Makes  enough  frosting  to  cover  tops  and  sides  of  two  9-inch  layers. 

— Mrs.  Harvey  W,  Taylor 


CARAMEL  NUT  ICING 

1^4  cups  brown  1/3  cup  water  Few  grains  salt 

sugar  2  egg  whites  V2  cup  broken  walnut 

cup  white  sugar       V2  tsp.  vanilla  or  pecan  meats 

Cook  sugar  and  water  together  in  a  covered  pan  until  it  begins  to  boil.  Beat 
egg  whites,  with  salt  added,  at  high  speed  until  stiff — about  2  or  3  minutes.  Add 
3  tablespoons  of  the  boiling  syrup  and  continue  beating  at  high  speed  while  re- 
maining syrup  boils  until  it  spins  a  thread.  Pour  remaining  syrup  gradually  into 
egg  mixture  while  beating.    Fold  in  nut  meats. 

—Mrs.  R.  L.  Towe 
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CARAMEL  FILLING  (RICH) 


2/3  cup  butter  7  tbsp.  cream 

1  lb.  brown  sugar  Vanilla 

Stir  all  the  time.  Heat  until  it  boils.  Start  counting  and  boil  rapidly  two 
minutes.   Cool  and  then  beat.   Add  few  drops  of  water  if  it  gets  too  hard. 

— Mrs.  James  Stephens 

ORANGE-LEMON  FILLING 

1  egg  beaten  1  orange  rind  grated     3  tbsp.  lemon  juice 

5  tbsp.  flour  1  lemon  rind  grated      4  tbsp.  water 

1  cup  sugar  V2  cup  orange  juice      2  tsp.  butter 

Combine  all  ingredients  and  cook  until  thick  enough  to  spread. 

— Mrs.  Harvey  Woodruff 

FLUFFY  5  MINUTE  FROSTING 

2  egg  whites,  Vs  tsp.  salt  1  tbsp.  light 
unbeaten                     tsp.  cream  of  tartar      corn  syrup 

1 V2  cups  sugar  V2  cup  of  cold  water     1  tsp.  vanilla 

Place  all  ingredients  except  vanilla  in  top  of  double  boiler.  Remove  mixer 
from  stand,  beat  at  speed  2  until  ingredients  are  well  mixed,  then  at  speed  15  for 
4  or  5  minutes  or  until  mixture  will  form  a  peak  when  it  is  lifted.  Remove  from 
water  and  add  vanilla.    Spread  on  cake.   Mrs.  D.  L.  Balmer 


SEVEN  MINUTE  MOCHA  FROSTING 

2/3  cup  sugar  2  egg  whites  Vs  tsp.  salt 

V2  cup  light  corn  syrup   3  tbsp.  strong  coffee      1  tsp.  vanilla 

Combine  all  ingredients  but  vanilla;  place  in  top  of  double  boiler  over  rap- 
idy  boiling  water.  Beat  with  rotary  beater  for  about  7  minutes  or  until  frosting 
holds  it's  shape.  Remove  from  boiling  water  and  add  vanilla.  Frost  cooled  cake 
layers  and  dot  with  chocolate  bits.   Mi^-s  M.  L  Bryant 


2V2  c.  sugar 
V2  c.  com  syrup 
Va  tsp.  salt 

Cook  sugar,  syrup,  salt, 


WHITE  ICING 

V2  c.  water 

2  egg  whites  beaten 

and  water  to  form  ball. 


V2  tsp.  vanilla 
8  marshmallows 

Pour  into  beaten  whites. 


beating  constantly.  Add  marshmallows,  which  have  been  chopped,  and  vanilla. 
Beat  until  consistency  to  spread.   ]y[pg  j  ^  Suiter 
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SEVEN  MINUTE  ICING 

2  cups  sugar  or  %  cup  sugar  6  tbsp.  water 

and  %  cup  light  Karo  syrup  2  egg  whites  (unbeaten) 

Put  the  above  ingredients  in  a  double  boiler  over  boiling  water.  Beat  while 
over  water  seven  minutes.  Beat  while  cooling.  Chopped  nut  meates  and  chopped 
dates  added  to  this  make  a  delicious  icing.   Mrs.  Edwin  Akers 

COCOANUT  ICING 

1  cup  cocoanut  juice  1  heaping  tbsp.  flour 

2  cups  sugar  Cocoanut  shredded 

Mix  flour  with  cocoanut  juice  real  well  and  cook  until  starchy.  Add  sugar 
and  cook  well.  Then  add  cocoanut  and  cook  for  a  few  minutes  more. 

— Mrs.  A.  L.  Hux 

BUTTER  CREAM  ICING 

1  box  Confectioners'  sugar  1  egg  white  (unbeaten) 
V4  tsp.  baking  powder                      1  tsp.  vanilla 

2  heaping  tbsp.  soft  butter  About  6  tbsp.  evaporated  milk 

Cream  butter,  add  dry  ingredients,  stir  in  unbeaten  egg  whites,  mix  well. 
Add  milk  (cautiously)  till  soft  enough  to  spread.  Add  vanilla.  Beat  until  creamy. 
Black  walnuts,  chopped,  (or  other  nuts)  may  be  added  if  desired. 

— Mrs.  J.  O.  Brown 

QUICK  ORANGE  FROSTING 

IV2  cups  sifted  Confectioners'  2V2  tbsp.  lemon  juice 

sugar  2  tbsp.  hot  melted  butter 

IV2  tsp.  grated  orange  rind  Dash  of  salt 

Combine  sugar,  orange  rind,  lemon  juice  and  salt.  Add  hot  melted  butter 
and  beat  vigorously  one  minute,  adding  more  lemon  juice  if  necessary.  Makes 
enough  frosting  to  cover  tops  of  two  eight  inch  layers  or  8x8x2  inch  cake. 

— Mrs.  Edwin  Akers 

QUICK  BUTTERSCOTCH  FROSTING 

1  cup  brown  sugar,  firmly  packed  V4  cup  milk 

3  tbsp.  shortening  1  cup  sifted  Confectioners' 

2  tbsp.  butter  sugar 

Combine  brown  sugar,  shortening  and  butter  in  saucepan  and  bring  to  a  boil 
over  low  heat,  stirring  constantly.  Add  milk  and  boil  slowly  three  minutes.  Set 
pan  aside  to  cool  until  mixture  is  lukewarm.  Add  confectioners'  sugar  and  beat 
until  thick  enough  to  spread.   Mrs.  Harvey  W.  Taylor 
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DESSERTS 


BASE  FOR  FRUIT  ICE  CREAM 

2  eggs  1  large  can  evaporated   Fruit  (peaches,  bananas, 

4  tbsp.  sugar  milk  (chilled)  or  fruit  cocktail) 

Mix  eggs  and  sugar.  Add  fruit,  sweetened  to  taste.  Whip  milk  to  custard 
like  consistency.  Add  other  mixture.    Freeze.    Stir  once  while  freezing. 

— Mrs.  Edwin  Akers 


REFRIGERATOR  ICE  CREAM 

1  large  can  Carnation  Juice  of  1  lemon         1  small  can  crushed 
milk  chilled  1  cup  4X  sugar  pineapple 

Mix  sugar  and  lemon  juice.  Whip  milk,  add  sugar,  then  fruit  and  freeze. 
Peaches  or  other  crushed  fruit  may  be  used. 

—Mrs.  T.  W.  Wafford 


FRUIT  ICE 

3  cups  sugar  ^  •      in  Juice  of  3  lemons 

3  cups  water  ^^^^^     ^  oranges         3  ^^ashed  bananas 

Blend  sugar  and  water  in  sauce  pan  and  let  boil  long  enough  to  dissolve. 
When  cool  add  the  fruit  juices  and  mashed  bananas.    Freeze.    Stir  several  times. 

—Mrs.  W.  L.  Medhn 


VANILLA  ICE  CREAM 

2  quarts  milk  V4  tsp.  salt  1  tbsp.  vanilla 

4  eggs  1  pint  rich  cream         2  cups  sugar 

Heat  one  quart  of  milk  to  scalding  in  top  of  double  boiler.  Beat  eggs  until 
light,  add  the  scalded  milk  slowly,  and  mix  well.  Return  to  top  of  double  boiler 
and  cook  over  boiling  water  for  two  or  three  minutes,  stirring  constantly.  Add 
the  remainder  of  milk  and  the  salt,  cook,  then  add  cream  and  vanilla.  Pour  into 
freezing  can  and  freeze,  using  eight  parts  of  ice  to  one  of  coarse  salt. 

To  freeze  in  refrigerator.  Pour  custard  into  freezing  trays,  and  set  unit  for 
freezing.    Stir  well  at  least  3  times  during  freezing  period. 

— Mrs.  H.  Murrell  Hudson,  Jr. 
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FROZEN  LEMON  DESSERT 


%  cup  sugar  Va  teaspoon  1  small  can  evaporated 

1  lemon  salt  milk 

1  orange  3  eggs  Vanilla  wafers 

Combine  sugar,  fruit  juices  of  both  lemon  and  oranges,  and  grated  rind  of 
lemon,  and  salt.  Beat  eggs,  add  to  first  mixture.  Cook  thick  in  double  boiler. 
Chill  milk,  whip,  fold  into  stiffly  beaten  egg  whites.  Fold  into  cooled  custard. 
Line  freezing  tray  with  wafer  crumbs,  pour  on  custard,  sprinkle  top  with  crumbs. 
Freeze.  Note — A  more  delicious  flavor  results  if  recipe  is  prepared  a  day  in  ad- 
vance of  use.  —Mrs.  Hubert  Wirtz 


FROZEN  LEMON  CUSTARD 

3  eggs  1  box  vanilla  4  tbs.  orange  juice 

V2  cup  sugar  wafers  1  can  evaporated  milk 

Vs  tsp.  salt  4  tbsp.  lemon  juice  (chilled) 

Beat  egg  yolks;  add  fruit  juices,  salt,  and  sugar.  Cook  until  thick.  Cool 
and  fold  in  stiffly  beaten  egg  whites.  Whip  milk  and  mix  in  custard.  Crush  12 
wafers;  place  in  bottom  of  freezing  tray.  Pour  on  custard.  Crush  other  wafers 
on  top  and  freeze.  —Mrs.  J.  R.  Meikle 

FROZEN  LEMON  PUDDING 

%  cup  evaporated  milk  V2  tsp.  grated  lemon  rind 

2  eggs  V4  cup  lemon  juice 

6  tbsp.  sugar  %  cup  vanilla  wafer  crumbs 

Chill  milk  until  icy  cold.  Mix  together  well  beaten  egg  yolks,  sugar,  grated 
lemon  rind  and  lemon  juice.  Stir  and  cook  over  boiling  water  until  thickened  or 
about  3  minutes.  Cool.  Beat  egg  whites  until  stiff.  Beat  in  sugar,  and  fold  into 
cooled  lemon  mixture,  then  chill.  Rub  bottom  and  sides  of  refrigerataor  tray  with 
butter  or  margarine.  Spread  half  the  crumbs  in  bottom  of  tray.  Whip  chilled  milk 
until  stiff.  Fold  into  chilled  lemon  mixture.  Put  into  tray.  Sprinkle  with  re- 
maining crumbs.  Freeze,  without  stirring  at  coldest  temperature  until  firm. 
Serve  with  slices  of  Maraschino  cherries,  if  desired. 

—Mrs.  Don  Hall 


CHOCOLATE  WALNUT  MARLOW 

32  marshmallows  iV2  lb.)  1  tsp.  vanilla  extract 

1  7  or  8-once  bar  semi-sweet  V4  cup  chopped  walnut  meats 

chocolate  IV2  cups  heavy  cream, 
%  cup  milk  whipped 

Melt  marshmallows  and  chocolate  in  milk,  over  hot  water.  Cool  and  add 
vanilla  extract  and  nut  meats.  Freeze  until  firm.  Remove  and  beat  smooth. 
Fold  in  whipped  cream  and  continue  freezing  until  firm.  Total  freezing  time  4 
hours.  Serve  in  sherbet  glasses  lined  with  vanilla  wafers;  garnish  with  walnut 
halves.   Serves  6.  —Mrs.  Earl  Daughtry 

LEMON  BISQUE 

Dissolve  1  pkg.  lemon  jello  in  IV4  cups  hot  water. 
Add:    V2  cup  sugar 

Juice  of  3  or  4  lemons  and  a  little  grated  rind. 

Let  partially  set.  Whip  can  of  evaporated  milk  and  add  to  lemon  mixture. 
Pour  in  9  X  9  inch  pan  lined  with  crushed  graham  crackers.  Sprinkle  more 
graham  crackers  on  top.    Chill  in  refrigerator. 

—Mrs.  William  K.  Neal 
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LEMON  BISQUE 


1  pkg.  Lemon  Jello  1  large  lemon 

1 V2  cups  hot  water  2/3  cup  sugar 

1  large  can  evaporated  milk  2  cups  vanilla  wafer 
(chill  4  hours)  crumbs 

Add  water  to  Jello  and  stir  until  dissolved.  Set  aside  to  cool.  Whip  evap- 
orated milk  until  stiff.  Add  juice  and  rind  of  lemon  to  milk.  Then  add  sugar 
and  mix  well.  Stir  cooled  Jello  into  milk  mixture.  Pour  into  pan  that  has  been 
lined  with  one  cup  of  wafer  crumbs.  Cover  top  with  remaining  crumbs.  Chill 
three  hours  before  serving.  Garnish  with  whipped  cream  topped  with  maraschino 
cherries.  —Mrs.  Lawrence  W.  Clements 


ITALIAN  CREAM 

2  cups  milk  1  box  plain  2V2  cups  sugar 

1  qt.  cream  gelatin  6  egg  whites 

Dissolve,  over  hot  water,  2  envelope  of  gelatin  in  1  cup  of  cold  milk.  Whip 
1  pint  cream  and  add  IV4  cups  of  sugar  and  flavoring  to  taste,  vanilla  or  home 
made  cherry  wine.  Fold  into  the  above  mixture  3  stiffly  beaten  egg  whites.  Make 
desired  color  by  the  addition  of  vegetable  coloring.  Pour  into  dish  or  molds  to  set. 
While  this  mixture  is  chilling,  mix  the  remaining  ingredients  same  as  the  first  half, 
using  another  color  and  flavor.  Pour  onto  the  first  mixture  to  chill.  When  firm 
this  may  be  sliced  or  spooned  as  desired  for  serving. 

Note:  This  recipe  may  be  divided  into  three  portions  if  another  color  is  de- 
sirous. If  one  layer  is  to  be  chocolate,  add  Hershey  syrup,  and  use  as  the  first 
layer.  — Bernice  Kitchens 


ANGEL  FLUFF 

1  Angel  food  cake        1  can  crushed  V2  pt.  whipping 

(%  lb.)  pineapple  cream 

Remove  inside  of  cake,  leaving  wall  V2  inch  tliick.  Drain  juice  from  the 
pineapple,  add  pineapple  to  crumbled  inside  of  cake.  Whip  cream,  fold  into  the 
pineapple  mixture.  Fill  cake  with  mixture.  Decorate  with  cherries  and  nuts. 
Let  set  in  refrigerator  several  hours.  Slice  and  serve. 

— Mrs.  Murrell  Hudson,  Jr. 


CRANBERRY  BAVARIAN 

1  pkg.  sweetened  strawberry  flavored  gelatin 
1  (16-ounce)  can  whole  cranberry  sauce 

1  (9-ounce)  can  crushed  pineapple 

2  tsp.  lemon  juice 

V2  cup  whipping  cream,  whipped 
V4  cup  sugar 

Place  gelatin  in  mixing  bowl.  Place  hot  water  in  lower  part  of  double  boil- 
er and  set  boiler  on  high  heat.  Heat  cranberry  sauce  in  upper  part  of  double 
boiler  over  boiling  water  for  15  minutes  or  until  cranberries  are  hot.  Remove 
from  heat.  Pour  hot  cranberries  over  gelatin,  stirring  lightly  until  gelatin  is  dis- 
solved. A.dd  pineapple  and  lemon  juice.  Mix  well.  Chill.  When  pineapple 
mixture  begins  to  thicken,  fold  in  cream  which  has  been  whipped  and  thoroughly 
blended  with  the  sugar.  Pour  into  cold  water-rinsed  31/2  cup  mold  or  seven  V2 
cup  individual  molds.  Spread  evenly.  Chill  over  night.  Unmold  and  serve 
as  desired.  —Mrs.  D.  P.  Wilhams 
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KRUMBLE  TORTE 


1  cup  dates,  chopped  1  cup  bread  crumbs 

1  cup  nut  meats  1  cup  sugar 

2  egg  yolks  1  tsp.  baking  powder 
Pinch  of  salt                                     2  egg  whites 

Beat  egg  yolks,  add  sugar  and  salt.  Stir  in  the  bread  crumbs  and  baking 
powder.  Add  the  dates  and  nuts.  Fold  in  beaten  egg  whites.  Bake  in  slow 
oven  in  greased  pan. 

— Mrs.  Evelyn  Wilson 

CHERRY  NUT  SURPRISE 

3  cups  seeded  cherries  Vi  cup  sliced  almonds  (or 
(canned)  other  nuts) 

2  tbsp.  flour  Vb  tsp.  salt 

2/3  cup  sugar  (brown  or  1  tsp.  grated  lemon  rind 

white)  V2  cup  cherry  juice 

Mix  the  ingredients  and  simmer  three  minutes.  Pour  into  shallow  greased 
pan  and  cover  with  the  following  batter: 

1  1/3  cups  flour         V2  cup  granulated        V4.  tsp.  lemon 
11/3  tsp.  baking  sugar  extract 

powder  1  egg  beaten  V2  cup  milk 

14  tsp.  salt  1  tsp.  vanilla  5  tbsp.  fat,  melted 

Mix  ingredients  and  beat  a  minute.  Pour  over  cherries.  Bake  45  minutes 
in  moderate  oven,  about  350  degrees.  Carefully  turn  out,  cherry  side  up,  and 
serve  warm  or  cold.    Top  with  whipped  cream  if  desired.    Serves  12. 

—Mrs.  John  G.  Clark 

STRAWBERRY  MOLD 

2  tbsp.  gelatin  1  cup  whipped  cream 

4  tbsp.  cold  water  1  tsp.  vanilla 

3  cups  strawberries  1  cup  diced  marshmallows 
8  thin  slices  angel  cake  IV4  cups  sugar 

Soften  gelatin  in  water.  Dissolve  over  boiling  water.  Cool.  Combine  ber- 
ries, sugar  and  gelatin.  Fold  in  cream.  Add  flavoring.  Pour  into  mold  lined 
with  cake  slices.  Cover  with  marshmallows.  Chill  until  firm.  Unmold.  Gar- 
nish with  whole  berries. 

— Mrs.  J.  R.  Daniel 
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STRAWBERRIES  ROMANOFF 


Thoroughly  wash  and  pick  1  qt.  of  strawberries.  Sweeten  with  sugar  to  taste 
Add  2  oz.  curacoa  and  2  oz.  brandy.  In  a  separate  bowl,  place  1  pt.  of  vanilla 
ice  cream  and  1  cup  of  well  sweetened  whipped  cream.  Mix  all  this  thoroughly 
and  pour  over  the  strawberries.  — Mrs.  J.  W.  Harrell 


PINEAPPLE  ICE  BOX  DESSERT 

2  egg  yolks  1  No.  2  can  crushed 

(1  stick)  1  lb.  vanilla  wafers  pineapple 

1  cup  nut  meats  2  tbsp.  cream  1  cup  sugar 

Cream  sugar,  butter  and  eggs.  Mix  pineapple,  cream,  and  nut  nieats 
(ground).  Combine  two  mixtures.  Grind  wafers.  Grease  dish  and  sprinkle 
bottom  with  a  layer  of  the  wafer  crumbs,  alternate  layers  of  crumbs  and  the  pine- 
apple mixture  using  about  two  layers  of  each  and  finishing  wiith  the  crumbs 
on  top.  —Hazel  E.  Wheeler 

PINEAPPLE  ICE  BOX  CAKE 

2  tsp.  cornstarch  2  scant  cups  well  drained 
V2  cup  sugar  crushed  pineapple 

3  egg  yolks  3  egg  whites,  beaten 
1  cup  milk                                       Vanilla  wafers 

1  tbsp.  butter 

Line  an  8  x  10  inch  pan  with  wax  paper.  Cover  the  bottom  with  wax 
paper.  Arrange  3  layers  of  wafers  and  filling. 

Place  cornstarch,  sugar  egg  yolks,  milk  and  butter  in  a  double  boiler.  Cook 
until  thick  and  smooth,  stirring  constantly.  Then  add  pineapple  and  while  still 
warm  the  stiffly  beaten  egg  whites. 

Arrange  in  layers  with  the  wafers  and  place  in  refrigerator  over  night. 
When  ready  to  serve,  turn  out  on  platter  or  plate  and  cut  in  squares.  Serve 
garnished  with  whipped  cream  and  a  cherry.   Mrs.  Dale  Haverstock 


SPANISH  CREAM 

1  tbsp.  gelatin            Vb  tsp.  salt  Strawberries  or 

3  cups  milk               3  eggs  or  Peaches 

V2  cup  sugar             1  tsp.  vanilla  Whipped  cream 

Soak  gelatin  in  1/4  cup  milk  five  minutes.  Add  the  rest  of  milk  (scalded) 
to  gelatin.  Beat  yolks  until  lemon  colored  and  add  sugar  and  salt.  Blend  well 
and  add  to  milk  mixture.  Stir  constantly  and  cook  until  custard  coats  spoon. 
Cool  and  add  vanilla  and  beaten  egg  whites.  Pour  in  cold  mold  and  let  set  until 
solid.  Serve  with  strawberries  and  whipped  cream.  Use  round  mold  with  open 
center  and  put  fruit  and  cream  in  center.   Mrs.  J.  W.  Harrell 

^llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllillllllllllllllllllllll^ 
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RUSSIAN  LOAF 


4  eggs  1  cup  cake  flour  1 V2  tablespoon 

1  cup  sugar  V4  tsp.  salt  cornstarch 

3  tbsp.  cold  water       1  tsp.  baking  powder    1  tsp.  vanilla 

Beat  egg  yolks  until  thick.  Gradually  add  sugar,  beating  for  two  minutes. 
Add  water.  Stir  this  into  mixture  of  flour,  sifted  with  salt,  baking  powder  and 
cornstarch.  Beat  hard!  Add  vanilla.  Fold  in  stiffly  beaten  egg  whites.  Put  in 
greased  angel  tin  and  bake  in  moderate  oven  for  45  minutes. 

Filling  and  Icing  for  Russian  Loaf 

I  cup  top  milk  2  egg  yolks  1  tsp.  vanilla 

1  tbsp.  gelatin  V2  cup  sugar  V2  pt.  whipped  cream 

Heat  milk  to  boiling  point  and  add  gelatin.  Beat  egg  yolks  with  sugar  and 
add  vanilla.  Add  to  milk  mixture  while  hot.  Place  in  refrigerator  until  cool.  Fold 
in  whipped  cream.  Spread  between  layers  and  top  of  cake.  Decorate  top  with 
ground  nuts  and  sliced  cherries.    Serves  14.   Mrs.  J.  W.  Harrell 


Cream  together:  BLITZ  KUSHEN 

Vi  cup  butter  '  1  tsp.  vanilla 

1/2  cup  sugar  4  egg  yolks 

1  heaping  cup  flour  ^  5  tbsp.  milk 

1  heaping  tsp.  bakmg  powder 

Divide  dough  into  two  layers.  Beat  egg  whites  stiff.  Add  1  cup  of  sugar. 
Beat  again.  Put  this  on  top  of  layers.  Place  half  pecan  meats  on  top.  Bake  30 
minutes  at  375  degrees.  Put  together  with  custard.  For  9"  pan,  make  recipe 
and  a  half. 

Filling 

1  cup  scalded  milk     V4  cup  sugar  2  egg  yolks 

Salt  to  taste  1  tbsp.  cornstarch         V2  tsp.  vanilla 

Mix  the  three  ingredients  above  and  add  scalded  milk  slowly.  Add  vanilla. 

—Mrs.  J.  W.  Harrell 


CREAM  PUFFS 

V2  cup  butter  1  cup  enriched  V4  tsp.  salt 

1  cup  boiling  water         flour  4  eggs 

(Make  them  tiny  to  fill  with  chicken  salad) 

Melt  buter  in  water.  Add  flour  and  salt  all  at  once  and  stir  vigorously; 
cook,  stirring  constantly,  until  mixing  forms  ball  that  doesn't  separate.  Remove 
from  heat,  cool  slightly.  Add  eggs,  one  at  a  time,  beating  after  each  addition  until 
mixture  is  smooth.  Drop  from  teaspoon,  two  inches  apart,  onto  greased  baking 
sheet.  Bake  in  hot  oven  450  degrees,  15  minutes;  then  in  moderately  slow  oven 
325  degrees,  25  minutes.  When  cool,  cut  side  of  each  puff  and  fill  with  salad 
mixture.    Makes  41/2  doz.  —Mrs.  John  Dunn 


DATE  SQUARES 

%  cup  butter  1  tsp.  soda  (level)  V2  lb  pitted  dates  (cut  fine) 

Salt  2  cups  Quaker  Oats  1  cup  water 

1  cup  brown  sugar    1    cup  flour  1  tbsp.  flour 

Cook  dates,  water,  tbsp.  flour,  and  pinch  of  salt  together  till  soft.  Set  aside 
to  cool.  Cream  butter,  add  remaining  ingredients.  Mix  well.  Spread  half  this 
mixture  on  bottom  of  buttered  baking  pan.  Pour  on  and  spread  date  custard. 
Spread  rest  of  oatmeal  mixture  on  top.  Bake  in  moderate  oven.  Cut  into  squares 
when  done.    May  be  served  with  whipped  cream. 

—Mrs.  Ft.  E.  Ford 
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BAKED  FUDGE 


V4  cup  butter  2  eggs  V4  tsp.  salt 

3  squares  (3  oz.)  chocolate   V2  cup  flour  1  tsp.  vanilla 

1  Vs  cups  sugar  1  tsp.  baking  powder    2/3  cup  nut  meats 

Add  the  butter  to  the  chocolate  and  melt  over  hot  water;  add  the  sugar  and 
unbeaten  eggs;  beat  until  well  blended;  add  the  other  ingredients,  and  pour  into 
a  greased  and  floured  cake  pan  to  the  depth  of  1  inch.  Bake  in  a  slow  oven  (325 
degrees  F.)  until  firm  bu±  nol  loo  brown.   Cut  into  squares  while  still  warm. 

—Hazel  E.  Wheeler 


PECAN  ROLL 

V2  lb.  graham  crackers,  rolled  fine 
V2  lb.  marshmallows,  chopped 
V2  lb.  dates,  chopped 
1/3  cup  nut  meats,  chopped 


V2  cup  thin  cream 
V2  cup  pineapple  juice 

or  milk 
10  maraschino  cherries 


Mix  all  ingredients  and  stir  well.  Shape  into  a  roll,  wrap  in  wax  paper, 
cover  all  with  damp  towel,  store  in  refrigerator  overnight.  Slice,  serve  with 
whipped  cream. 

—Mrs.  F.  S.  Kemn 


PEPPERMINT  ROLL 


1/3  cup  cocoa  1 
1/3  cup  flour  4 
1  tsp.  baking  powder 


cup  sugar 
eggs 


V4  tsp.  salt 
Peppermint  flavoring 


Sift  the  cocoa  and  flour  together.  Separate  the  yolks  and  whites  of  the  eggs. 
Take  the  4  egg  yolks  and  add  1  tbsp.  of  water  and  beat  until  light,  add  one-half  of 
the  sugar  gradually  and  beat  until  dissolved.  Then  take  the  egg  whites  and  beat 
until  they  form  a  peak,  but  not  until  dry,  add  the  other  one-half  cup  of  sugar  and 
beat  it  good.  Mix  the  yolk  and  white  mixture  and  then  add  the  sifted  cocoa  and 
flour.  Pour  into  a  bread  pan  (8V2  x  14)  which  has  been  lined  with  wax  paper. 
Bake  in  oven  375  degrees  about  ten  minutes.  Turn  out  on  a  sheet  of  wax  paper 
which  has  been  sprinked  freely  with  powdered  sugar.  Roll  up  and  let  cool.  (Re- 
move the  paper  from  the  bottom  that  was  used  in  the  oven,  before  you  roll  it  up.) 
When  cool,  unroll  and  fill  with  peppermint  mixture,  as  follows:  V2  pt.  cream, 
2  tbsp.  sugar,  V2  tsp.  flavoring  or  to  tatse.  Whip  the  cream  and  then  add  the 
sugar  and  flavoring.  Spread  on  the  cake  and  roll  back  up,  chill  for  about  one  hour 
before  serving.  This  is  real  good  and  will  keep  for  about  3  days  if  you  wrap  it  in 
wax  paper,  so  it  won't  dry  out. 

— Miss  Hilda  P.  Hines 
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DATE-APPLE  TORTE 

4  cups  diced  tart        2  tsp.  baking  powder    V2  cup  chopped  dates 

apples  1  egg  1/2  cup  coarsely 

1  cup  sugar  1  tbsp.  melted  butter         chopped  nuts 

V2  cup  sifted  flour      1  tsp.  vanilla 

Wash  and  pare  apples,  and  cut  in  thin  slices.  Combine  ingredients  in  howl. 
Stir  till  thoroughly  mixed.  Do  not  beat.  Turn  into  greased,  shallow  baking  pan. 
Bake  in  hot  oven  400  degrees  about  40  minutes  till  apples  are  tender.  Cut  in 
generous  squares  and  serve  hot  or  cold  with  whipped  cream  or  vanilia  ice  cream. 

—Mrs.  John  G.  Clark 

APPLE  CRUMBLE 

V2  cup  sifted  flour        1/3  cup  butter  tsp.  nutmeg 

%  cup  nonfat  dry  or  margarine  1  tsp.  cinnamon 

milk  3  tbsp.  sugar  (optional) 

(If  apples  are  very  sour  sprinkle  sugar  over  them  first.) 

Mix  flour,  nonfat  dry  milk,  sugar,  nutmeg,  salt  and  cinnamon.  Cut  short- 
ening in  with  pastry  blender  or  two  knives  until  mixture  is  crumbly.  Arrange 
apples  in  shallow  well  greased  pan  or  baking  dish.  Sprinkle  apples  with  flour 
mixture.  Bake  in  moderate  oven  (350)  about  25  minutes  or  until  apples  are 
tender  Remove  cover  and  bake  ten  minutes  longer  or  until  crumbs  are  brown. 
(Makes  approximately  6  servings.)  —Mrs.  H.  Murrell  Hudson,  Jr. 


APPLE  CRISP  DELIGHT 

6  to  8  apples,  1  cup  sugar  %  cup  all-purpose  flour 

quartered  V2  cup  butter  1  tsp.  cinnamon 

Place  apples  in  buttered  baking  dish.  Blend  together  butter,  sugar,  flour 
and  cinnamon.  Work  until  crumbly,  then  pack  closely  over  apples.  If  apples  are 
very  dry,  a  little  water  may  be  placed  in  bottom  of  dish.  Cook  in  preheated  oven 
at  375  degrees,  45-60  minutes.  Serve  warm  with  a  little  whipped  cream  or  lemon 
sauce.    Serves  5-6.  —Mrs.  W.  A.  China 

APPLE  PANDOWDY 

12  apples  1  tbsp.  brown  sugar  1  tsp.  cloves 

1  tsp.  lemon  juice        V2  tbsp.  butter  V2  tsp.  mace 

2V2  cups  molasses       1  tsp.  nutmeg  Pastry  dough 

Peel,  core,  and  cut  apples  into  eighths.  Soak  15  minutes  in  cold  water  with 
the  lemon  juice.  Pour  off  water.  Add  molasses,  sugar,  butter,  and  spices.  Place 
in  shallow  bu  ttered  baking  dish;  cover  with  pie  crust,  bake  50  minutes  in 
moderate  oven.  When  slightly  cooled,  break  crust  with  fork  and  stir  together  with 
apple.    Simmer  10  minutes  more,  then  serve  hot  with  rich  cream. 

—Mrs.  W.  A.  Thorne 
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GLAZED  APPLES 


6  apples 

IV2  cups  sugar 


2  tbsp.  chopped  walnuts 
Grated  rind  of  1  lemon 


IV2  cups  water 
2  tbsp.  seeded  raisins 

Add  water  to  sugar;  bring  to  boiling  point  and  boil  for  five  minutes.  Then 
add  apples  which  have  peeled  and  cored.  Cook  until  apples  are  soft,  turning  fre- 
quently. Care  must  be  taken  that  apples  hold  shape.  Remove  apples  to  a  baking 
dish;  fill  centers  with  raisins,  nuts  and  rind  mixed  together.  Sprinkle  apples 
generously  with  sugar  and  bake  in  moderate  oven  until  well  glazed.  Meanwhile 
boil  the  syrup  the  apples  were  cooked  in  until  reduced  to  one-half  the  quantity. 
Pour  this  syrup  around  the  apples  when  they  leave  oven.  Serve  hot  or  cold,  with 
or  without  cream.  —Mrs.  B.  W.  Israel 


BAKED  APPLES— DELICIOUS 


6  medium  size  or  8 

small  apples,  cored 
V2  cup  raisins,  seeded 
or  seedless 


cup  chopped 
walnuts 

cup  water 
cup  orange  puice 


3  tbsp.  flour  1/4 
1/3  cup  sugar 

V2  tsp.  cinnamon  V2 

3  tbsp.  butter  V2 

Arrange  apples  in  greased  baking  dish.  Fill  centers  with  raisins.  Combine 
flour,  sugar,  cinnamon,  and  butter;  mix  until  crumbly;  add  walnut  meats;  sprinkle 
over  apples.  Pour  water  and  orange  juice  around  apples.  Bake  in  moderately 
hot  oven  (375  degrees)  1  hour,  basting  every  15  minutes.  Serve  with  cream,  plain 
or  whipped,  if  desired.  Serves  6  to  8.   Mrs.  Julian  Glover 


APPLE  NUT  PUDDING 

I  cup  chopped  apples  1  tsp.  vanilla  V2  tsp.  salt 

%  cup  chopped  nuts     V2  tsp.  cinnamon       1  tsp.  baking  powder 

1  cup  sugar  3  tbsp.  flour  1  egg 

Beat  egg,  add  sugar.  Sift  dry  ingredients  over  nuts  and  apples.  Mix  this 
with  egg  and  sugar.  Bake  in  greased  baking  dish,  in  a  moderate  oven  45  minutes. 
Serve  with  whipped  cream.  —Mrs.  W.  S.  Batton,  Jr. 

APPLE  PUDDING 

4  apples  V4  tsp.  baking  powder  1  tsp.  nutmeg 

V2  cup  sugar  powder  1  tsp.  cinnamon 

V2  cup  flour  1  egg  1/4  cup  water 

Core  apples,  slice,  place  into  buttered  baking  dish.  Mix  together  the  sugar, 
flour  and  baking  powder.  Add  beaten  egg.  Pour  over  apples.  Sprinkle  with  cin- 
namon and  nutmeg.  Pour  water  over  all.  Cook  in  moderate  oven  till  done.  Serve 
warm  with  cheese,  whipped  cream,  or  hard  sauce. 

— Mrs.  Larkin  B.  Brown 
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GRAPE  NUT  PUDDING 


1  pkg.  lemon  Jello 

2  cups  Grape  Nuts 
1  cup  nuts 


1  cup  white  raisins 
1  cup  cooked  prunes 
1  cup  dates 


1  tsp.  cloves 
1  tsp.  cinnamon 


Dissiolve  Jello  in  2  cups  hot  water.  While  warm  add  Grape  Nuts,  cut 
prunes,  raisins  and  dates.  Mix  all  thoroughly  and  add  cloves  and  cinnamon. 
Chill  and  serve  with  whipped  cream. 

— Mrs.  A.  L.  Hux 


1  egg 

IV2  cups  flour 
V4  cup  sugar 


MOLASSES  PUDDING 

V4  cup  butter 
V2  cup  molasses 
V2  cup  boiling  water 


1  tsp.  soda  in  hot  water 
1  tsp.  ginger 

1  tsp.  nutmeg  and  allspice 


Cream  sugar  and  butter;  add  molasses  and  spices,  flour,  soda,  water  and  egg. 
Bake  in  greased  pan. 

—Mrs.  R.  B.  Purdy 


ENGLISH  PLUM  PUDDING 


1  lb.  suet,  chopped 

2  lbs.  raisins 

V2  lb.  citron,  chopped 
1  cup  black  walnuts 


I  cup  brown  sugar 
5  eggs 

1  lb.  loaf  bread 
crumbs 


1  tsp.  cinnamon 
V2  tsp.  allspice 
V2  tsp.  cloves 
1  tsp.  nutmeg 


Beat  eggs,  add  sugar,  stir  in  dry  ingredients,  add  fruit  and  suet.  Put  mix- 
ture in  three  coffee  cans  and  steam  about  two  and  one-half  or  three  hours.  Serve 
with  sauce. 

— Mrs.  Edgar  Bryan 


SWEET  POTATO  PUDDING 


6  sweet  potatoes 
6  tbsp.  butter  (or  veg- 
etable shortening) 


6  tbsp.  brown  sugar 
Grated  rind  and  juice  of 
1  lemon  or  1  orange 


2  bananas 
(optional) 
Cinnamon 


Peel  the  cooked  or  baked  potatoes  and  mash  smooth.  Add  the  melted  butter 
and  brown  sugar,  the  lemon  rind  and  juice,  and  beat  thoroughly.  Pour  into  a 
buttered  casserole  (lined,  if  you  wish,  with  sliced  bananas).  Put  more  brown  sugar 
and  a  little  butter  and  cinnamon  over  the  top,  and  bake  one-half  hour  at  325-350 
degrees. 

— Miss  Ruby  Williams 
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GRATED  SWEET  POTATO  PUDDING 


3  eggs  3  medium  sized  1  cup  sugar 

V2  cup  butter  potatoes,  grated         1  pt.  sweet  milk 

Flavor  with  spice  or  vanilla.  Bake  in  casserole  till  done. 

— Mrs.  J.  M.  Grizzard 

PARADISE  PUDDING 

1  pkg.  lemon  Jello        12  marshmallows,  6  crushed  macaroons 

1  pt.  boiling  water  cut  fine  1  cup  whipping  cream 

V2  cup  blanched  al-      12  maraschino  2  tbsp.  sugar 

monds  (or  other  nuts)     cherries,  chopped  Pinch  of  salt 

Dissolve  Jello  in  water.  When  thickened,  beat  to  whipped  cream  consist- 
ency. Combine  rest  of  ingredients.  Add  to  Jello.  Fold  in  whipped  cream.  Turn 
into  mold.  Chill  overnight.  Serves  8-10.  Decorate  with  peaches,  apricots,  nuts, 
etc.    Serve  with  whipped  cream.  — Mrs.  F.  S.  Kemp 


RICE  AND  SPICE  PUDDING 

2  eggs  1  Va  cups  cooked  rice     Va  tsp.  each  nutmeg, 

2  cups  milk  V2  cup  brown  sugar  ginger,  salt 

%  cup  raisins  V2  tsp.  cinnamon  1  tbsp.  powdered  sugar 

Separate  the  whites  and  yolks  of  eggs.  Add  to  the  yolks  2  tbsps.  of  the  milk, 
and  place  the  rest  of  it  in  a  double  boiler.  Wash  the  raisins,  put  them  in  the  milk, 
and  cook  about  15  minutes  or  until  they  are  soft.  Add  the  rice,  cook  5  minutes 
more,  then  stir  in  the  yolks,  sugar,  salt,  and  spices.  Cook  for  2  to  3  minutes, 
stirring  well.  Pour  into  the  serving  dish.  Beat  the  whites,  add  the  powdered 
sugar,  spread  on  the  pudding,  and  brown  delicately  in  the  oven.    Serve  very  cold. 

— Miss  Ruby  Williams 


BANANA  PUDDING 

%  cup  sugar  1  tsp.  vanilla  1/3  cup  flour 

1/3  tsp.  salt  4  sliced  bananas  2  eggs 

2  cups  scalded  milk     2  tbsp.  sugar  Vanilla  wafers 

Line  deep  pie  plate  with  wafers.  Mix  3/4  cup  sugar,  flour,  and  salt.  Add 
egg  yolks  slightly  beaten  and  pour  on  gradually  scalded  milk.  Cook  in  double 
boiler  till  thick,  stirring  frequently.  Add  vanilla.  Cool.  Put  a  layer  of  bananas 
on  wafers,  pour  on  layer  of  custard.  Repeat  process  till  all  bananas  and  custard 
are  used.  Whip  egg  whites  stiff.  Beat  in  2  tbsps.  sugar  Spread  on  top.  Place  in 
oven  325  degrees  for  15  minutes  to  brown  meringue.    Serves  6. 

— Mrs.  D.  E.  Moore 
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CHRISTMAS  PUDDING 


2  cups  crumbled,  partially  fresh  bread  2  eggs,  well  beaten 

4  tbsp.  butter  2  tbsp.  jam  or  preserves 
%  cup  sugar  (strawberry  or  cherry) 

V2  tsp.  salt  V2  cup  chopped  nut  meats 

V2  tsp.  soda  V2  tsp.  vanilla 

Cream  butter  and  sugar  together  until  fluffy.  Cream  in  eggs.  Add  other 
ingredients,  saving  the  soda  for  the  last.  Steam  in  a  well  buttered  double  boiler 
for  two  hours.  Stir  occasionally  during  first  hour.  When  done  let  pudding  stay 
in  double  boiler  top  until  cool.    Serve  with  whipped  cream  or  a  brandy  sauce. 

— Mrs.  George  N.  Taylor 


CHOCOLATE  PUDDING 

1  qt.  milk  1  sq.  chocolate  1  tbsp.  corn  starch 

6  eggs  1  tbsp.  flour  1  tbsp.  vanilla 

12  tbsp.  sugar 

Scald  milk,  6  tbsps.  sugar,  and  chocolate  until  chocolate  is  melted.  Beat  6 
yolks  and  3  whites,  stir  in  flour  and  cornstarch.  Stir  in  liquid.  Add  vanilla.  Bake. 
When  done,  cover  with  meringue  made  of  the  other  3  egg  whites  and  6  tbsps. 
sugar.  Brown  meringue. 

—Mrs.  C.  L.  Wilhams 

MINNIE'S  CHRISTMAS  GARNISH 

Arrange  Christmas  nests  of  parsley  around  ham  or  turkey.  Place  cran- 
berries, stuck  on  colored  toothpicks,  in  center  of  parsley.  Sprinkle  with  blanched 
almonds. 

Garnish 

To  garnish  your  Hors'd'oeuvres'  platter — cut  in  half  very  large  pink  or 
purple  grapes.  Remove  seed.  Then  stuff  with  a  "bitey"  cheese  filling.  Must  be 
very  cold. 

—Mrs.  J.  W.  Harrell 


I  A.  O.  GEORGE  | 

I  The  Cleaner  | 
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SAUCES 


A  HARD  SAUCE 

V4  cup  butter  (or  vegetable  2  tbsp.  lemon  juice 

shortening)  Salt 
V2  cup  powdered  sugar  (Rum,  if  you  like  it) 

Beat  until  fluffy.  (Add  1/4  cup  chopped  nuts,  if  desired.)  Chill  in  a  bowl 
and  serve  with  hot  gingerbread,  or  any  hot  cake. 

— Miss  Ruby  Williams 

A  WINE  SAUCE 

V4  cup  butter                   V2  cup  hot  water  Nutmeg 
%  cup  powdered  sugar     1  cup  sherry- 
Cream  the  butter,  add  the  sugar  gradually,  and  cream  well.  Add  the  nut- 
meg. Stir  in  the  hot  water,  and  add  the  wine.   Miss  Ruby  Williams 

LEMON  SAUCE 

1  egg  V2  cup  sugar  1  tsp.  nutmeg 

1  lemon  1  tbsp.  butter  V2  cup  boiling  water 

Beat  egg,  add  sugar,  juice  and  grated  rind  of  lemon.  Stir  in  water  grad- 
ually. Cook  in  double  boiler  until  thick.  Add  butter  and  nutmeg. 

— Mrs.  F.  S.  Kemp 

CHOCOLATE  SUNDAE  SAUCE 

2  V2  squares  Hershey 's  unsweetened  chocolate       %  cup  sugar 
V2  cup  cold  watei  Pinch  of  salt 

Cut  chocolate  in  pieces.  Add  to  water,  cook  over  direct  heat  for  four  min- 
utes, stirring  constantly.  Add  sugar  and  salt,  cook  four  minutes  longer.  Pour  into 
jar  and  seal.  When  cool,  store  in  refrigerator  until  needed. 

— Mrs.  Stanley  Hutchinson 

BUTTER  SCOTCH  SAUCE 

1  beaten  egg  yolk      V4  c.  water  1/3  c.  light  corn 

V4  c.  butter  2/3  c.  brown  sugar  syrup 

Combine  all  ingredients  and  mix  well;  cook  in  double  boiler  until  thick, 
stirring.  —Mrs.  George  S.  Wood 
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COCKTAIL  SAUCE 

V2  cup  catsup  2  tsp.  Worcestershire  sauce 

3  tbsp.  lemon  juice  1  tbsp.  horse-radish 

1/2  tsp.  salt        .      ^     ,  3  good  dashes  Tobasco 

72  cup  imely  mmced  celery 

Mix  ingredients  well.   Makes  a  little  over  1  cup.   Use  on  shrimp  or  oysters, 

TARTAR  SAUCE  NO.  1 

V2  cup  mayonnaise  1  tbsp.  minced  parsley 

1  tbsp.  chopped  onion  1  tsp.  capers,  if  desired 

1  tbsp.  chopped  green  pepper  IV2  tsp.  tarragon  vinegar, 
1  tbsp.  chopped  pickle  if  desired 

Combine  all  ingredients.  Makes  about  3/4  cup.  This  sauce  is  good  to  use 
with  seafoods. 

TARTAR  SAUCE  NO.  2 

1  cup  mayonnaise  1  tbsp.  chopped  stuffed  olives 

1  tbsp.  chopped  pickles  or  1  tsp.  chopped  parsley 
pickle  relish 

Combine  ingredients.   Serve  at  once. 

HOLLANDAISE  SAUCE 

V2  cup  butter  or  margarine  tsp.  salt 

V2  tbsp.  lemon  juice  1/3  cup  hot  water 

2  egg  yolks  Few  grains  paprika 

Cream  butter  or  margarine.  Add  egg  yolks  one  at  a  time.  Beat  thoroughly. 
Add  seasonings  and  water.  Beat  thoroughly.  Cook  over  hot  water,  stirring 
constantly,  until  thick  and  creamy.  Remove  from  fire.  Add  lemon  juice  gradually, 
stirring  constantly.  Serve  at  once.  Serve  with  broiled,  baked  or  steamed  fish, 
or  with  fish  loaf.  Also  serve  with  steamed  brocolli,  etc. 

WHITE  SAUCE  FOR  VEGETABLES 

1  cup  milk  1  tbsp.  butter  V4  tsp.  pepper 

1  tbsp.  flour  V4  tsp.  salt 

Melt  butter  in  saucepan,  add  flour,  stirring  till  mixture  becomes  fo<umy,  but 
not  brown.  Add  milk,  continue  stirring  to  insure  smoothness,  cook  till  thickened. 
Season.    Use  half  as  much  sauce  as  quantity  of  vegetable. 
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WHITE  SAUCE  FOR  SCALLOPED  DISHES 


1  cup  milk  2  tbsp.  butter  Vs  tsp.  pepper 

2  tbsp.  flour  V4  tsp.  salt 

Melt  butter  in  saucepan,  add  flour,  stirring  till  mixture  becomes  foamy, 
but  not  brown.  Add  milk,  continue  stirring  to  insure  smoothness,  cook  till  thick- 
ened. Season. 

WHITE  SAUCE  FOR  CROQUETTES 

3  tbsp.  butter  1  cup  milk  Va  tsp.  pepper 
3  tbsp.  flour                 1  tsp.  salt 

Melt  butter  in  saucepan,  add  flour,  stirring  till  mixture  becomes  foamy,  but 
not  brown.  Add  milk,  continue  stirring  to  insure  smoothness.  Cook  till  thickened. 
Season.   Use  equal  amounts  of  white  sauce  and  meat.   Chill  mixture  before  using. 


CHEESE  SAUCE 

1  cup  milk  2  tbsp.  flour  1  egg  yolk,  well  beaten 

2  tbsp.  melted  butter      Vs  tsp.  pepper  2  tbsp.  grated  cheese 
or  margarine            %  tsp.  salt  Few  grains  paprika 

Combine  butter  and  flour.  Add  milk  slowly,  stirring  constantly.  Cook  over 
hot  water  until  thick  and  smooth.  Pour  over  egg  yolks,  stirring  constantly.  Sea- 
son to  tatse.  Add  cheese.  Serve  with  vegetables,  rice,  macaroni  or  fish. 


MINT  SAUCE 

Vz  cup  chopped  mint  leaves  2  tbsp.  powdered  sugar 

%  cup  vinegar  Few  grains  salt 

Heat  vinegar  to  boiling.   Add  remaining  ingredients.    Cool.    Serve  with 
roast  lamb. 

STEAK  SAUCE 

2  tbsp.  butter  1  tbsp.  chopped  parsley 

1  tbsp.  lemon  juice  Salt  and  pepper 

Cream  butter.  Add  parsley.   Season  to  taste.  Add  lemon  juice  slowly.  Mix 
thoroughly.   Serve  with  broiled  steak. 
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CREOLE  SAUCE 

V2  cup  chopped  onion  2  tbsp.  salad  oil         2  tbsp.  sugar 
Vz  cup  chopped  2  cups  canned  V2  tsp.  salt 

green  pepper  tomatoes  V2  tsp.  pepper 

Brown  onion  and  green  pepper  in  salad  oil.  Add  tomatoes,  sugar,  salt  and 
pepper  and  cook  slowly  for  30  minutes. 

— Sara  Crawford  Wood 

TOMATO  SAUCE  NO.  1 

2  cups  tomato  soup  1  tsp.  butter  or  margarine 

1  tsp,  chopped  green  pepper  Salt  and  pepper 

1  tsp.  chopped  onion 

Heat  tomato  soup  to  boiling.  Add  onion,  green  pepper,  and  butter  or  mar- 
garine.   Season  to  taste.    Simmer  5  minutes.    Serve  with  meats. 

TOMATO  SAUCE  NO.  2 

1  cup  cooked  tomatoes  V2  cup  water 

2  tbsp.  flour  V2  tbsp.  minced  onion 
V2  tbsp.  minced  parsley                    1  bay  leaf 

Va  tsp.  celery  salt  1  clove 

2  tbsp.  melted  butter  Salt  and  pepper 

Combine  tomatoes,  water,  clove,  celery  salt,  parsley,  onion  and  bay  leaf. 
Cover.  Simmer  10  minutes.  Strain.  Combine  butter  and  flour.  Add  tomato 
puree.  Season  to  taste.  Cook,  stirring  constantly,  until  smooth  and  thick.  Serve 
with  meats,  fish  or  vegetables. 

BARBECUE  SAUCE 

1  tbsp.  prepared  mustard  1  cup  water 

1  tbsp.  Heinz  Beef  Steak  sauce  Salt  and  pepper  to  season 

1  tbsp.  catsup  pepper  if  desired 

1  cup  vmegar 

Mix  and  bring  to  boil.    Pour  on  meat.    Baste  while  cooking. 

—Mrs.  J.  T.  Gaskill 

BARBECUE  SAUCE 

1  qt.  vinegar  V2  cup  catsup 

1  cup  water  2  tbsp.  Worcestershire  sauce 

1  stick  butter  or  margarine  1  pod  red  hot  pepper 

Juice  of  V2  lemon  1  tbsp.  sugar 

Mix  all  ingredients  and  boil  hard  for  few  minutes. 

— Mrs.  Julian  Glover 

CHICKEN  BAR-B-CUE  SAUCE 

1  stick  butter  1  tbsp.  catsup  1  pod  hot  pepper 

V2  cup  vinegar  1  tbsp.  mustard  1  tbsp.  flour 

V4:  cup  water 

Mix  all  ingredients  and  cook  until  thick.  Baste  while  cooking  chicken. 


-Mrs.  Perry  Smith 
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PIES  AND  PASTRY 


PASTRY  FOR  PIE  CRUST 

1  cup  flour  V4  tsp.  baking  powder      V4    (scant)  cup  ice 

1/3  tsp.  salt  1/3  cup  shortening  water 

Sift  dry  ingredients.  Cut  in  shortening  with  two  knives  using  crisscross  mo- 
tion until  particles  are  size  of  small  peas.  Add  water  a  little  at  a  time,  working  it 
in  lightly  with  a  fork.  Wrap  in  wax  paper  and  chill,  or  use  immediately.  Makes  1 
8-inch  pie  shell. 

— Mrs.  Robert  Vaughan 


GRAHAM  CRACKER  CRUST 

16  graham  crackers  2  tsp.  sugar 

V2  cup  butter  1  tsp.  flour 

Cream  butter,  add  graham  crackers  rolled  fine,  sugar,  and  flour.  Cream  all 
together  thoroughly.  Press  firm  into  bottom  and  sides  of  pie  plate,  using  the 
finger  tips.  (Do  not  use  a  pyrex  plate.) 


CREAM  CHEESE  DOUGH 

V2  lb.  Philadelphia  cream  cheese  1  tsp.  vinegar 

Vi  lb.  butter  2  cups  flour 

Cream  butter  and  cream  cheese  together.  Add  vinegar  and  flour  and  mix 
well.   Roll  in  wax  paper  and  put  in  regrigerator  until  stiff. 

This  dough  can  be  rolled  thin  and  can  be  used  for  crust  for  all  meringue 
pies.  This  dough  can  be  used  for  cokies  also.  Roll  thin,  cut  in  squares,  then  fill 
with  preserves,  roll  and  bake  in  rather  slow  oven. 

When  used  for  pie  crust,  be  generous  as  dough  shrinks  a  little  when  heated. 

Be  sure  to  try  this  for  something  different! 

—Mrs.  J.  W.  Harrell 


MERINGUE 

3  egg  whites  6  tbsp.  sugar 

To  egg  whites  add  sugar  and  slowly  beat  until  stiff  but  not  dry.    Brown  in 
a  slow  oven  (325  degrees  F.)  15  minutes  or  until  slightly  brown. 

— Mrs  J.  W.  Sears 
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BUTTER  SCOTCH  PIE 


1  cup  brown  sugar     2  egg  yolks  1  tsp.  vanilla 

Lump  of  butter,  V2  cup  sweet  cream     2  egg  whites 

size  of  egg  2  tbsp.  flour  3  tbsp.  white  sugar 

Mix  all  ingredients  and  cook  until  thick.  Pour  into  baked  crust,  cover  with 
meringue  made  of  two  egg  whites  and  white  sugar.   Brown  in  oven. 

—Mrs.  W.  C.  Elmore 

COCOANUT  PIE 

IV2  cups  sugar  3  eggs  1  cup  milk 

%  stick  butter  2  cups  cocoanut  1  tbsp.  flour 

Beat  sugar  and  butter  until  creamy,  add  eggs  and  beat.  Add  cocoanut,  milk 
and  flour.   Pour  in  9-inch  unbaked  pie  crust.  Cook  in  moderate  oven  until  firm. 

— Mrs.  Edwin  Akers 

COCOANUT  PIE 

I  cup  shredded  2  cups  milk  2  tbsp.  butter 

cocoanut  3  eggs  %  cup  sugar 

Steam  cocoanut  for  five  minutes  in  hot  milk.  Beat  eggs,  add  sugar;  stir  into 
hot  milk;  add  butter.  Pour  into  unbaked  crust.  Sprinkle  top  with  a  little  dry 
cocoanut.  Cook  till  custard  is  set.   Mrs.  D.  E.  Moore 

COCOANUT  CREAM  PIE 

1 V2  cups  scalded  milk    1  tbsp.  corn  starch      1  cup  shredded 

1/3  cup  sugar  3  egg  yolks  cocoanut 

V4  tsp.  salt  1  tbsp.  butter  V2  tsp.  orange  juice 

Add  sugar,  cornstarch  and  salt  to  the  egg  yolks.  Pour  the  scalded  milk  into 
this,  return  to  double  boiler,  stir  and  cook  until  thickened.  Add  the  butter,  cocoa- 
nut  and  orange  juice.  Pour  into  a  9-inch  cooked  pie  shell.  Cover  with  meringue 
sprinkled  with  cocoanut.  Brown  the  meringue  in  325  degree  oven  for  12  to  18 
minutes.  —Mrs.  D.  L.  Wheeler 

PINEAPPLE  PIE 

V2  c.  butter  1  tbsp.  flour  1  ten-ounce  can 

1  c.  sugar  3  eggs  (separated)  crushed  pineapple 

Cream  butter  and  sugar  and  add  beaten  egg  yolks,  flour  and  pineapple. 
Mix  and  cook  in  top  of  double  boiler  until  thick.  Pour  into  baked,  cool  pie  shell. 
Use  the  egg  whites  and  make  a  meringue  to  spread  over  the  pie. 

— Edna  Collier 
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LEMON  MERINGUE  PIE 


1  cup  sugar  V4  cup  cold  v/ater  1  tbsp.  grated  lemon 
V2  cup  flour  (or  Va  1 V4  cups  hot  water  rind 

cup  com  starch)  Va  cup  lemon  juice  3  egg  yolks 

V2  tsp.  salt                       (2  lemons';  2  tbsp.  butter 

Combine  sugar,  flour  and  salt.  Blend  in  cold  water  and  add  hot  v.-ater. 
Cook  until  thick;  stirring  constantly.  Reduce  heat  and  cook  until  clear  ''5  to  8 
minutes),  stirring  occasionally'.  Add  lemon  juice  and  grated  lemon  rind  and  cook 
2  minutes.  Blend  mixture  slowly  into  egg  yolks,  slightly  beaten.  Return  to  pan 
and  cook  2  m.inutes,  stirring  constantly.  Add  butter  and  cool.  Pour  into  cooled 
baked  pie  crust.  Top  with  meringue  made  of  3  egg  whites. 

—Mrs.  J.  W.  Sears 

LEMON  MERINGUE  PIE 

2  cups  sugar  2  cups  water  2/3  cup  lemon  juice 
Vi  tsp.  salt                   3  eggs  1  1/3  tbsp.  lemon  rind 
Vz  cup  cornstarch 

Combine  sugar,  salt,  and  cornstarch.  Add  water  and  egg  yolks,  slightly  beat- 
en. Cook  on  direct  heat  until  mixture  thickens,  stirring  constantly.  Turn  to  low 
heat  and  simmer  for  5  minutes.  Remove  from  heat,  add  lemon  rind  and  juice. 
Cool.  Pour  into  baked  pie  shell.  Top  with  meringue,  using  the  3  egg  whites  beat- 
en, to  which  6  tbsp.  confectioner's  sugar  are  added.   Brovrn  meringue  in  oven. 

!Mrs.  Andrew  J.  Adkins 

BROWN  TOP  LEMON  PIE 

3  eggs  ¥4  cup  lemon  juice  Pinch  of  salt 

1  cup  sugar  1  tsp.  lemon  rind  grated 

Separate  eggs.  Beat  yolks  and  add  H  cup  of  sugar,  juice  and  rind.  Cook 
in  a  double  boiler  until  thick.  Let  this  mixture  cool.  Beat  egg  whites  ver%-  stiff, 
add  the  other  ^2  cup  of  sugar  slowly  to  egg  whites,  also  pinch  of  salt.  Fold  egg 
yolk  mixture  into  egg  whites  and  place  in  baked  pie  shell.  Put  in  oven  imtil  a 
golden  brown  layer  forms  on  top.   Mrs.  Heath  Lee 

LEMON  PIE 

(Uncooked  Crust) 

2  lemons,  juice  of         3  eggs  ^4  cup  butter 
1  lemon  rind,  grated     1  ^  2  cups  sugar 

Cut  butter  into  sugar.  Add  beaten  eggs,  lemon  juice,  and  rind.  Pour  on 
unbaked  pie  crust  and  cook  30  minutes  at  350  or  375  degrees. 

—Mrs.  R.  E.  Ford 
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ORANGE  LEMON  PIE 

.\ 

1  cup  sugar  5  tsp.  cornstarch  Grated  rind  of  V2 

4  eggs  Juice  of  V2  lemon  lemon 

1  cup  water  Grated  rind  of  1  V2  tsp.  salt 

1  cup  orange  juice  orange  2  tbsp.  butter 

Combine  sugar  and  water  and  bring  to  a  boil  in  a  double  boiler.  Add  corn 
starch,  juice  and  rind  of  orange  and  lemon,  butter  and  salt  and  cook  until  mix- 
ture is  thick  and  smooth.  Add  beaten  egg  yolks  and  cook  for  2  minutes.  When 
cool,  pour  into  baked  pie  crust.  Cover  with  meringue  and  bake  until  slightly 
brown.    Makes  one  9  inch  pie. 


— Mrs.  J.  W.  Pope 


LIME  PIE 


1  cup  sugar  Grated  rind  of  2  IV4  cups  milk 
4y2  tbsp.  flour                 limes  IV2   tbsp.  melted 
6  tbsp.  lime  juice         3  egg  yolks  butter 

Mix  sugar,  flour  and  add  lime  juice  and  grated  rind.  Add  egg  yolks,  slightly 
beaten,  and  milk.  Add  melted  butter.  Cook,  while  stirring,  in  double  boiler  until 
thickened.  Soak  1  tbsp.  Knox  plain  gelatin  in  1/4  cup  milk  for  5  minutes.  Pour 
custard  from  double  boiler  over  gelatin  and  stir.  Fold  in  stiffly  beaten  egg  whites. 
Cool  and  pour  into  baked  pie  shell.    Serve  cold.  Add  green  coloring  if  desired. 

—Mrs.  J.  W.  Harrell 

CHOCOLATE  CREAM  PIE 

2  cups  milk  Va  tsp.  salt  1  tbsp.  butter 
6  tbsp.  flour               IV2  sq.  chocolate  1/2  tsp.  vanilla 
1  cup  sugar               2  eggs,  separated 

Scald  milk  in  double  boiler.  Add  mixed  dry  ingredients  and  chocolate  cut 
in  small  pieces.  Stir  until  mixture  thickens,  then  cover  and  continue  cooking 
about  10  minutes.  Pour  slowly,  mixture  into  slightly  beaten  egg  yolks,  stirring 
constantly.  Return  mixture  to  double  boiler  and  cook  5  minutes  more  or  until 
mixture  is  thick.  Remove  from  heat;  add  butter  and  vanilla;  beat  a  little.  Pour 
into  a  9-inch  pie  shell.  Cover  with  meringue  made  from  the  two  egg  whites. 
Bake  in  a  slow  oven  325  degrees  until  delicately  colored  (about  15  to  20  minutes). 

— Mrs.  James  Brown 
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CREAM  CHOCOLATE  PIE 


3  squares  chocolate  V2  tsp.  salt 

2  Vi  cups  milk  2  egg  yolks,  slightly  beaten 

1  cup  sugar  2  tbsp.  butter 

6  tbsp.  flour  1  tsp.  vanilla 

Add  chocolate  to  milk  and  heat  in  double  boiler.  When  chocolate  is  melted, 
beat  with  egg  beater  until  blended.  Combine  sugar,  flour,  and  salt.  Add  grad- 
ually to  chocolate  mixture  and  cook  until  thick.  Pour  small  amount  of  mixture 
over  egg  yolks.  Stir.  Return  to  double  boiler  and  cook.  Add  butter  and  vanilla 
and  cool.  -  —Mrs.  W.  B.  Allsbrook 


CHOCOLATE  PIE 


1  cup  sugcyf  2  squares  chocolate  1  tbsp.  butter 
V2  cup  flour                 3  egg  yolks,  beaten     ]  tsp.  vanilla 

2  cups  scalded  milk      V4  tsp.  salt 

Mix  flour  and  sugar.  Pour  mixture  into  scalded  milk  set  over  simmering 
water.  Stir  and  cook  until  well  thickened  throughout.  Cover  and  cook  about 
15  minutes.  Stir  2  or  3  times.  Add  chocolate.  Blend  a  small  quantity  of  the  hot 
mixture  with  beaten  eggs.  Combine  with  mixture  in  double  boiler,  cook,  stirring 
constantly  2  or  3  minutes  to  cook  the  egg.  Remove  from  fire,  add  butter  and 
salt,  stir  until  blended.  Cool  slightly.  Add  vanilla.  Cool  thoroughly  before  using. 
Cover  with  meringue.  —Sara  Cannon 

CHIFFON  CHOCOLATE  PIE 

V2  cup  corn  starch        3  egg  yolks  2  tbsp.  butter 

2V2  cups  cold  milk       6  tbsp.  cocoa  1  tsp.  vanilla 

V2  tsp.  salt  1  1/3  cups  sugar 

Heat  milk  in  top  of  double  boiler.  Mix  corn  starch,  salt,  cocoa  and  sugar. 
Add  bit  of  hot  milk,  return  to  double  boiler,  and  beat  with  rotary  beater  until 
smooth.  Cook  until  thick,  stirring  frequently.  Add  butter.  Cook  ten  minutes 
longer.  Beat  egg  yolks.  Stir  into  chocolate,  cook  for  about  five  minutes  more, 
stirring.  Cool,  add  vanilla.  Pour  into  baked  pie  shell.  Cover  with  meringue 
made  with  three  egg  whites  and  6  tbsp.  sugar. 

— Mrs.  Julian  Glover 

K 

CHOCOLATE-CHIP  TORTE 

2  egg  yolks  V2  tsp.  vanilla  2V2  tbsp.  sugar 

2  V2  tbsp.  sugar  1  tbsp.  gelatin  V2  cup  Hershey's  semi- 
2/3  cup  milk                  cup  cold  water  sweet  chocolate 

Vi  tsp.  salt  2  egg  whites  1  cup  whipping  cream 

Beat  egg  yolks  and  sugar;  add  milk  and  salt.  Cook  in  double  boiler  until 
thick,  stirring.  Add  vanilla  and  gelatin,  softened  in  the  water.  Chill  until  par- 
tially set.  Fold  in  egg  whites  beaten  with  remaining  sugar.  Fold  in  chocolate. 
Pour  into  graham  cracker  crust,  chill  firm.  Spread  with  whipped  cream;  sprinkle 
with  additional  chocolate  chips. 

Graham  Cracker  Crust 

16  graham  crackers  2  tbsp.  butter  (melted) 

V4  cup  sugar  '  1  tsp.  water 

Crush  Graham  Crakers,  add  sugar,  melted  butter  and  water.  Press  mixture 
firmly  into  9  inch  pie  plate  and  bake  in  moderate  oven  about  10  minutes. 

— Mrs.  Clyde  D.  Liske 
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PECAN  PIE 


1  /3  cup  butter  1  cup  light  corn  syrup   1  tsp.  vanilla 

%  cup  brown  sugar      1  cup  broken  pecan     1/4  tsp.  salt 
3  eggs  meats 

Cream  butter  and  sugar.  Add  eggs,  one  at  a  time.  Stir  in  the  remaining 
ingredients.  Pour  into  unbaked  pastry  lined  pie  tin.  Bake  at  375  degrees  for 
30  minutes.   This  pie  is  delicious  topped  with  ice  cream. 

— Mrs.  M.  C.  Newsom 

PECAN  PIE 

3  eggs  1  cup  Karo  syrup  1  tsp.  vanilla 

1  cup  pecans  1  cup  light  brown  sugar 

Beat  eggs,  add  sugar,  syrup  and  vanilla.  Pour  into  unbaked  crust.  Sprinkle 
with  pecans.    Bake  in  slow  oven  at  300  degrees  for  1  hour. 

— Mrs.  Lee  Garner 

PECAN  PIE 

3  eggs  V2  cup  sugar  1  cup  pecans  (cut) 

1  cup  Karo  syrup         3  tbsp.  butter 

Cook  syrup  and  sugar  together  until  it  forms  soft  ball.  Beat  eggs  and  pour 
hot  syrup  over  them,  beating  all  the  time.  Add  melted  butter  and  pecans.  Cook 
at  300  degrees  until  done.  —Mrs.  J.  R.  Edwards 

PECAN  PIE 

2  eggs  2  tbsp.  flour  1  tsp.  vanilla 

1 V2  cups  brown  sugar      2  tbsp.  mehed  butter  1  cup  pecan  halves 
6  tbsp.  granulated  sugar   %  cup  milk 

Beat  eggs.  Add  sugar  and  flour  and  mix  well.  Stir  in  melted  butter.  Add 
milk  and  vanilla;  and,  lastly  pecan  halves.  Pour  into  9-inch  unbaked  pastry 
shell  and  place  in  oven  preheated  to  425  degrees  F.  After  10  minutes,  reduce 
heat  to  350  degrees  and  continue  baking  for  about  45  minutes  or  until  a  knife 
blade  inserted  in  the  center  comes  out  clean. 

— Mrs.  James  Brown 

CHESS  PIE 

V2  cup  butter  2  eggs  Vs  tsp.  salt 

1  cup  sugar  Vs  tsp.  nutmeg  V2  tsp.  vanilla 

Cream  buter,  add  sugar.  Beat  eggs  slightly,  blend  into  butter  and  sugar. 
Mix  in  the  remaining  ingredients,  pour  into  unbaked  shell.  Cook  in  moderate 
oven  (350  degrees)  until  done.  —Mrs.  C.  L.  Wilhams 
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HUCKLEBERRY  PIE 


3  cups  huckleberries  V2  cup  butter,  melted 

3  eggs,  beaten  V2  cup  sugar 

Wash  and  pick  berries  (if  canned  ones  are  used,  drain  away  all  juice).  Put 
into  unbaked  pie  shell.  Combine  beaten  eggs,  sugar,  and  melted  butter.  Pour 
over  berries.    Cook  in  moderate  oven  till  custard  is  set. 

—Mrs.  D.  E.  Moore 

BLACKBERRY  CUSTARD 

1  cup  beaten  berries,  sweetened  Butter,  size  of  egg 

2  egg  yolks  3  tbsp.  sweet  milk 
1  tbsp.  flour  1  cup  sugar 

Beat  all  together  well,  add  beaten  whites  to  custard.  Use  vanilla  flavoring  if 
desired.    Bake  in  moderate  oven  in  unbaked  pie  shell.    Makes  one  pie. 

— Mrs.  D.  L.  Wheeler 


CHERRY  PIE 

2  cups  sour  cherries      1  tbsp.  cornstarch         1  tbsp.  butter 
1  cup  sugar  1  cup  cherry  juice 

Drain  cherries,  save  the  juice  and  mix  cornstarch,  sugar  and  pinch  of  salt; 
add  juice  and  cook  slowly  until  thick.  Add  cherries  and  butter  and  cool.  Line 
pan  with  pastry,  pour  in  filling  and  cover  with  top  crust.  Bake  in  hot  oven  450 
degrees  for  15  minutes  then  reduce  heat  to  350  degrees  and  bake  about  25  min- 
utes.  Makes  one  9-inch  pie. 

— Mrs.  Zilla  D.  Young 

SUMMER  CHERRY  PIE 

1  can  sour  cherries       1/3  c.  sugar  1  baked  pie  shell 

1  box  cherry  Jello  Water 

Mix  Jello  according  to  directions,  using  cherry  juice  for  liquid  and  adding 
water  to  make  2  cups.  Add  1/3  cup  sugar  to  Jello  mixture.  Dissolve.  Add  cher- 
ries. Chill  till  almost  set.    Pour  into  baked  pie  shell.  Chill.  Serve  with  whipped 

—Mrs.  A.  D.  Haverstock 
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RAISIN  PIE 


2  cups  raisins  2  tbsp,  vinegar  14  tsp.  cinnamon 

(seeded)  1  cup  water  1  tbsp.  butter 

2  tbsp.  flour  2  cups  chopped  1  cup  chopped  nut  meats 
%  cup  sugar                apple  (pecans  or  walnuts) 

Cook  together  raisins,  flour,  sugar,  vinegar,  and  water.  Cool,  then  add 
apple,  cinnamon,  butter,  and  nut  meats.  Line  two  8"  pie  plates  with  pastry.  Add 
the  filling.  Cover  pie  with  narrow  strips  of  dough,  crisscrossed.  Bake  at  425  de- 
grees F.  for  45  to  55  minutes. 

— Hazel  E.  Wheeler 


PEACH  PIE  SUPREME 

2  c.  flour  V2  c.  shortening  4  to  6  tsp.  cold  water 

1  tsp.  salt  %  c.  grated  cheese 

Sift  dry  ingredients  together.  Cut  in  shortening  and  cheese  to  form 
coarse  crumbs.  Sprinkle  water  over  crumbs  and  mix  lightly.  Roll  on  floured 
board  with  floured  roller.   Fit  into  10  inch  pie  tin.   Fill  with  following  mixture: 

8  half  peaches  2  eggs  1  tbsp.  lemon  juice 

1  c.  sugar  1/2  c.  syrup  2  tbsp.  butter 

2  tbsp.  flour 

Line  unbaked  pie  crust  with  peaches,  round  side  up.  Mix  sugar  with  flour, 
then  beaten  eggs.  Add  syrup  and  lemon  juice.  Pour  this  over  peaches,  dot  with 
butter.   Bake  45  minutes  at  425  degrees. 

— Edna  Collier 


PERFECT  APPLE  PIE 


5  to  7   tart  apples 
%  to  1  cup  sugar 
2  tbsp,  enriched  flour 
Vs  tsp.  salt 


1  tsp.  cinnamon 
V4  tsp.  nutmeg 

1  recipe  pastry  (Ipkg.  pie  crust  mix) 

2  tbsp.  butter  or  margarine 


Pare  apples  and  slice.  Mix  sugar,  flour,  salt  and  spices  and  sprinkle  half 
over  9  inch  pastry  lined  pie-pan.  Heap  apples  into  pastry  shell  and  sprinkle  with 
remaining  sugar  mixture.  Dot  with  butter.  Adjust  top  crust.  Brush  with  top 
milk;  sprinkle  with  sugar.  Bake  in  hot  oven  450  degrees  for  ten  minutes,  then  in 
moderate  oven  350  degrees  about  forty  minutes.  If  apples  aren't  tart,  add  1  tbsp. 
lemon  juice. 

— Mrs.  George  N.  Taylor 
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PUMPKIN  PIE 


IV2  cups  fresh  or 

canned  pumpkin 
1  cup  milk 


1  cup  sugar 
V4  tsp.  salt 
V4  tsp.  nutmeg 


V4  tsp.  cinnamon 

2  eggs  slightly  beaten 

1  tbsp.  butter 


Combine  ingredients.  Mix  thoroughly.  Pour  into  an  uncooked  pastry 
lined  pan.  Bake  in  oven  (425  degrees  F.)  45  minutes;  until  inserted  knife  comes 
out  clean.    Vz  cup  raisins  may  be  added  to  filling  if  desired. 

—Mrs.  R.  L.  Ferrell 


SWEET  POTATO  CHIFFON  PIE 

2  eggs  V2  cup  milk 

2  cups  mashed  sweet  potatoes  V2  cup  corn  syrup 

V2  tsp.  salt  2  tbsp.  melted  shortening 

Juice  of  V2  orange  1  tsp.  grated  orange  rind 

Beat  egg  whites.  Combine  all  other  ingredients.  Fold  in  beaten  whites. 
Bake  35  minutes  at  350  degrees  in  graham  pie  shell,  or  regular  baked  pie  crust. 

— M  rs.  Howard  Dickens 

BUTTERMILK  PIE 

5  eggs  IV2  cups  buttermilk      V2  nutmeg 

2  cups  sugar  1  cup  butter  1 V2  tsp.  vanilla 

AV2  tbsp.  cornstarch 

Cream  butter  and  sugar,  add  eggs,  beat  until  light.  Add  flavoring,  corn- 
starch and  buttermilk.  Pour  into  uncooked  pastry  shell  and  bake  until  a  silver 
knife  blade  inserted  in  center  of  filling  comes  out  clean. 

— Miss  Estelle  Daniel 

PINEAPPLE  MALLO  PIE 

V2  lb.  marshmallows  (32)  V2  pt.  whipping  cream 

V2  cup  pineapple  juice 

Combine  pineapple  juice  and  marshmallows,  heat  in  double  boiler  until 
marshmallows  are  melted.  Cool.  When  cold,  stir  thoroughly,  then  fold  into 
cream,  whipped  stiff.  Put  into  graham  cracker  crust.  Sprinkle  top  with  2  graham 
crackers  crushed  fine;  or,  for  a  nutty  flavor,  save  out  2  tbsp.  of  buttered  crumbs 
from  crust,  and  sprinkle  on  top.  Chill  in  refrigerator  for  several  hours  before 
serving  —Miss  Annabelle  Daughtry 
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HEAVENLY  PIE 

4  egg  whites  3  tbsp.  lemon  juice 

Va  tsp.  cream  of  tartar  1  tbsp.  grated  lemon  rind 

1  cup  granulated  sugar  ^  ^^^x 

4  egg  yolks  i     .  u  ■ 

V2  cup  granulated  sugar  ^  P^-  whippmg  cream 

Beat  egg  whites  until  foamy.  Add  cream  of  tartar  and  beat  until  stiff.  Add 
1  cup  of  sugar  gradualh'  while  continuing  to  beat  until  real  stiff.  Use  to  line 
bottom  of  9"  pie  plate,  buttered,  hollowing  out  most  of  center  and  being  care- 
ful not  to  spread  too  close  to  sides.  Bake  in  slow  oven  275  degrees  F.  one  hour. 
Cool.  Meanwhile  beat  egg  yolks  slightly.  Stir  in  Vz  cup  sugar,  lemon  juice,  rind, 
and  salt.  Cook  over  double  boiler  until  thick  enough  to  mound  when  dropped 
from  spoon,  about  8  to  10  minutes.  Remove  and  cool.  Whip  1  cup  of  the  heavy 
cream  and  fold  into  lemon-egg  mixture.  Use  to  fill  meringue  shell.  Chill  in 
refrigerator  about  24  hrs.  Just  before  serving,  garnish  with  remaining  cup  of 
heavy  cream,  whipped.  — Lettie  Moody 

EGG  NOG  TART 

2  cups  rich  milk  1  cup  heavy  whipping  cream 
1  tsp.  nutmeg  2  tbsp.  gelatin 

g  gQgg  1^/2  cups  shredded  cocoanut 

2  tsp.  vanilla  or 

1  cup  sugar  Sherry  wine(  more  or 

^  4  tsp.  salt  less  according  to  taste) 

Heat  milk  in  top  of  double  boiler  and  add  nutmeg.  Beat  egg  yolks,  sugar 
and  salt  together.  Add  to  milk  and  cook,  stirring  constantly,  until  mixture 
coats  spoon.  Soak  gelatin  in  one-half  cup  cold  water  and  add  to  custard.  Let 
cool.  Add  cocoanut  and  flovoring.  Fold  in  egg  whites  which  have  been  beaten 
stiff.  Pour  into  16  individual  baked  tart  shells.  Chill.  Whip  cream  and  spread 
on  top  of  filling.  Sprinkle  with  dry  shredded  cocoanut.  (Can  be  decorated  at 
Christmas  with  two  small  holly  leaves  and  cherry.) 

— Mrs.  Edwin  Akers 

NUT  FRUIT  TARTS 

1 V2  cups  whipping      1  cup  chopped  nuts      6  cherries,  chopped 

cream  1 2  cup  sugar  Few  grains  salt 

IV2  cups  raisins         2  bananas,  sliced 

Whip  cream  until  stiff.  Fold  in  sugar  and  salt.  Divide  in  two  portions. 
Combine  bananas  and  raisins  with  half  of  the  cream.  Pile  lightly  in  baked  indi- 
vidual pastry  shells.  Cover  with  remaining  cream.  Garnish  with  cherries  and  nuts 

—Mrs.  J.  R.  Daniel 
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COOKIES  AND  CUP  CAKES 


BUTTER  COOKIES 

1  cup  butter  1  tsp.  vanilla 

1  cup  confectionary  sugar  sifted  Vs  tsp.  salt 

1  cup  of  flour 

Let  butter  get  soft.  Add  vanilla  and  beat.  Add  confectionary  sugar  and 
beat.  Sift  flour  and  salt  together,  add  to  other  ingredients  and  beat.  Drop  by 
half-teaspoonful  on  ungreased  cookie  sheet  about  two  inches  apart.  Bake  in 
moderate  oven  of  350  degrees  for  25  minutes.   Mrs.  Will  Nelson 


BUTTERSCOTCH  COOKIES 

1  cup  butter  1  tsp.  soda  4  cups  flour  (unsifted) 

2  cups  brown  sugar      1  tsp.  salt  1  tsp.  vanilla 

1  tsp.  cream  of  tartar     2  eggs  1  cup  nut  meats 

Cream  butter,  sugar;  add  beaten  eggs.  Mix  dry  ingredients,  stir  into  cream- 
ed mixture.  Add  vanilla.   Roll  out,  cut,  decorate  with  nut  meats,  and  bake. 

—Mrs.  C.  L.  Williams 

CARMEL  NUT  COOKIES 

V2  cup  butter  or  lard     1  cup  sifted  flour         1  tsp.  vanilla 

2  cups  light  brown       1  tsp.  baking  powder    1  cup  nuts 
sugar  2  eggs 

Melt  butter  and  pour  over  brown  sugar.  Mix  well.  Add  flour,  baking  pow- 
der, eggs,  vanilla  and  nuts.  Mix  all  together.  Pour  into  greased  8x10  pan.  Bake 
40  minutes  or  more  in  325  degree  oven.    Let  cool  and  cut  in  squares. 

— Sara  Cannon 

ICE  BOX  COOKIES— SPICED 

2  eggs  1  tbsp.  cinnamon 

1  cup  butter  or  margarine  1  tsp.  soda 

2  cups  sugar  (brown  and  white)  j  ,    ;  j^^y  ^^^^^ 
4  cups  flour  ,     ^     ,      ^  , 

V2  tsp.  sah  ^  ^^P  chopped  nuts 

Beat  eggs  until  light.  Let  shortening  stand  at  room  temperature  until  rather 
soft.  Cream  with  sugar.  Add  beaten  eggs.  Beat.  Stir  in  dry  ingredients,  beating 
until  thoroughly  blended.  Form  one  large  or  2  small  rolls.  Place  in  refrigerator. 
When  thoroughly  chilled  slice  very  thin  and  bake  on  ungreased  cookie  sheet  400 
degrees  F.  10  to  15  minutes.  Remove  from  pan  immediately.  Makes  about  48 
cookies.  —Mrs.  John  Dunn 

TOLL  HOUSE  COOKIES 

1  cup  butter  1  tsp.  soda  1  cup  chopped  nuts 
%  cup  brown  sugar  1  tsp.  hot  water  2  7-oz.  Nestle's  semi- 
Va  cup  granulated  sugar  2V4  cups  flour  sweet  chocolate 

2  eggs  1  tsp.  salt  1  tsp.  vanilla 

Cream  butter,  add  sugars  and  eggs,  beaten  whole.  Dissolve  soda  in  hot 
water,  mix  alternately  with  flour  and  salt  sifted  together.  Lastly  add  vanilla, 
nuts,  and  chocolate,  cut  in  pieces  size  of  pea.  Drop  by  half  teaspoons  on  greased 
cookie  sheet.  Bake  10  to  12  minutes  in  375-degree  oven.  Makes  100  cookies. 
Note — Do  not  melt  chocolate.  Watch  that  oven  temperature  does  not  go  any 
higher,  so  that  chocolate  will  remain  unmelted.   Mrs.  Frank  E  Moore 
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ALMOND  COOKIES 


1  2/3  cups  flour        V2  tsp.  baking  powder    V2  cup  chopped 

Vi  cup  sugar  1  egg  toasted  almonds 

2  tbsp.  cinnamon        1  cup  butter 

Sift  flour,  sugar,  spices,  and  baking  powder  together.  Add  beaten  egg  and 
softened  butter.  Mix  well.  Add  almonds.  Chill  dough  until  firm.  Shape  into 
ball  size  of  hickory  nut — flatten  out  and  glaze  with  butter.  Bake  10  minutes  at 
375  degrees.    Makes  40  cookies.   Mrs.  W.  G.  Collier 


PEANUT  BUTTER  COOKIES 

Preparation:  Have  shortening  at  room  temperature.  Assemble  all  ingre- 
dients and  utensils  needed.  Grease  cookie  sheets.  Sift  flour  once  before  measur- 
ing.   Preheat  oven  to  baking  temperature.    Sift  together: 

I  cup  sifted  flour  V2  tsp.  soda  V4  tsp.  salt 

Put  into  large  bowl  of  electric  mixer: 

V2  cup  shortening  (soft)  V2  cup  peanut  butter 
V2  cup  brown  sugar,  firmly  packed  (smooth  or  crunchy) 

V2  cup  granulated  sugar  1  tbsp.  water 

1  egg  unbeaten  V2  tsp.  vanilla 

Beat  on  No.  3  speed  2  minutes.  Stop  mixer,  scrape  beaters  and  bowl.  Add 
sifted  flour  mixture.  Beat  on  No.  3  speed  1  minute.  Drop  by  teaspoonful  on 
greased  cookie  sheet  and  press  lightly  with  fork,  which  has  been  dipped  in  flour, 
to  flatten  cookies  and  make  top  ridged.  Bake  10  to  15  minutes  in  325  degree 
oven.   Makes  about  31/2  dozen  cookies.   Mrs.  Ethel  Erwin 
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DATE  COOKIES 

3  eggs  well  beaten  1  c.  chopped  nuts    }  ^j^^^ 

1  c.  powdered  sugar  1  c.  chopped  dates  \ 

1  tsp.  vanilla  V2  c.  maraschino  cherries 

Sift  together  1  cup  flour,  1  tsp.  baking  powder  and  V2  tsp.  salt.  Mix  all 
ingredients  in  order  given.    Bake  325  degrees  until  brown — 25  or  30  minutes. 

While  hot  add  this: 

2  c.  powdered  sugar  3  or  4  tbsp.  evaporated  milk 
1  tsp.  almond  extract  c.  ground  nuts 

Mix  all  together  and  spread  on  top.  — Edna  Collier 

CHRISTMAS  COOKIES 

1  lb.  butter  1  tsp.  soda  1  bottle  maraschino 

2  cups  granulated        1  tbsp.  baking  powder  cherries 
sugar  or  1  tsp.  cinnamon  2  cups  nut  meats 

1 V2  cups  brown  sugar  3  slices  red  pineapple   V2  lb.  raisins 

3  eggs  3  slices  green  pine-       V2  lb.  dates 

5  cups  flour  apple  V4  lb.  candied  cherries 

Cream  butter,  add  sugar  and  beaten  eggs.  Chop  all  fruits  and  nuts,  mix 
with  1/2  cup  of  the  flour.  Sift  together  the  other  41/2  cups  flour,  soda  and  baking 
powder.  Add  to  creamed  mixture.  Stir  in  floured  fruits  and  nuts.  Shape  into  three 
rolls.    Chill.    Slice  and  bake  in  slow  oven.   Mrs.  C.  L.  Williams 

KIFFLIN 

14  oz  butter  7  oz.  almonds  2^2  cups  flour 

^2  cup  sugar  1  tbsp.  vanilla 

Mix  thoroughly.  Shape  spoonful  into  mounds  the  size  of  your  thumb.  Bake 
on  greased  cookie  sheet  and  bake  in  350  degree  oven.  Roll  in  powdered  sugar 
immediately  after  taking  from  the  oven.   Mrs.  Leon  C.  Larkin 

PECAN  DREAMS 

V2  lb.  butter  2  cups  pecans,  unbroken 

6  tbsp.  confectioners  sugar  2  tsp.  vanilla 
2  cups  flour  2  tsp.  water 

Cream  butter,  sugar  and  flour.  Add  other  ingredients.  Mix  well.  Break 
off  pieces  size  of  large  date,  roll  in  palm  of  hand.  Place  on  greased  cookie  sheet. 
Bake  in  slow  oven  250  degrees  for  40  to  45  minutes.  Roll  in  confectioners  sugar 
while  hot.  —Mary  Finch 
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DANDY  SNAPS 


Vi  cup  Brer  Rabbit  Mollasses  1/3  tsp.  salt 

V2  cup  butter  1  cup  flour 

1  tsp.  ginger  2/3  cup  sugar 

Heat  molasses  to  boiling  point,  add  butter,  then  slowly,  stirring  constantly, 
add  other  ingredients  which  have  been  sifted  together.  Invert  a  dripping  pan, 
oil  it  and  on  it  drop  V2  tsp.  batter  at  intervals  of  2  to  3  inches  apart.  Bake  in 
a  slow  oven,  allowing  them  to  turn  a  medium  brown.  Cool  slightly  and  roll  over 
the  handle  of  a  wooden  spoon. 

—Hazel  E.  Wheeler 


WALNUT  CLUSTERS 


V4  cup  soft  butter  or  margarine 


V2  cup  sugar 
1  egg,  unbeaten 
IV4  tsp.  vanilla 

1 V2  squares  unsweetened  chocolate,  melted 


V2  cup  sifted  flour 
V4  tsp.  baking  powder 

tsp.  salt 
2  cups  coarsely  brok- 
en English  walnuts 

Cream  butter  and  sugar  till  fluffy.  Add  egg  and  vanilla;  beat  well.  Stir  in 
melted  chocolate,  then  flour  sifted  with  baking  powder  and  salt.  Now  add  wal- 
nuts. Drop  by  teaspoonsful  on  a  greased  baking  sheet.  Bake  at  350  degrees  F.  for 
10  minutes,  not  longer.  Cookies  should  be  soft  when  taken  from  the  oven.  Cool 
on  rack.   Makes  30. 

—Mrs.  Robert  T.  Howell 


COCOANUT  BARS 

V2  cup  brown  sugar  V2  tsp.  salt 

V2  cup  butter  1  cup  flour 

Combine  sugar,  butter,  salt.  Cream  thoroughly.  Add  flour  and  blend  well. 
Spread  in  9  x  12  inch  pan.   Bake  at  325  degrees  15  minutes  until  slightly  brown. 

Spread: 

1  cup  brown  sugar  V2  tsp.  baking  powder 

1  tsp.  vanilla  V2  tsp.  salt 

2  eggs,  well  beaten  IV2  cups  fresh  grated  cocoanut 
2  tbsp.  flour  1  cup  coarsely  cut  nut  meats 

Mix  sugar,  vanilla  and  eggs  and  beat  until  thick  and  foamy.  Add  rest  of 
ingredients  and  blend.  Spread  over  baked  mixture  and  return  to  oven  at  325  de- 
grees for  25  minutes  or  until  brown.    Cool  and  cut  into  rectangles. 

—Mrs.  Robert  T.  Howell 

|llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllilllll|j||||||||||||||^ 

=      TET^EPHONE  7-3865  ^  RES.  TELEPHONE  7-29416  = 


I        Carolina  Auto  Top  and  Seat  Cover  Co.  | 

i  Automobile  and  Furniture  Upholstering''  = 

E  H.  O.  KEETON,  Manager  S 

^      310  ROANOKE  AVE.  ROANOKE  RAPIDS,  N.  C.  1 

.^iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiim 

102 


MINCEMEAT  BARS 


2  cups  rolled  oats  1  cup  brown  sugar  (packed) 

1  %  c.  sifted  flour  1  cup  shortening 

V2  tsp.  baking  soda  1 V2  cups  moist  mincemeat 

Put  rolled  oats  through  food  chopper,  using  coarse  blade,  and  measure  2  cups. 
Add  flour,  soda  and  sugar  and  mix  thoroughly.  Cut  in  shortening  until  mixture 
is  crumbly.  Divide  into  2  parts.  Pack  V2  firmly  in  bottom  of  oiled  IV2  x  11  inch 
baking  pan.  Spread  mincemeat  evenly  on  top,  then  add  remaining  dough  and 
pack  thoroughly.  Bake  in  moderate  oven  (350  degrees  F.)  40  minutes.  Cool 
thoroughly  and  cut  into  14  to  16  bars.  .  Mrs.  Allmand  White 


NUT  CAKE  OR  NUT  BARS 

V2  c.  butter  or  2  eggs  2  tsp.  baking  powder 

margarine  IV2  c.  flour  V4  tsp.  salt 

2  c.  It.  brown  sugar      1  tsp.  vanilla  1  c.  pecans,  chopped 

Melt  butter  and  sugar  together  in  saucepan,  stir  frequently  to  prevent 
scorch.  Stir  in  slightly  beaten  egg.  Sift  flour,  baking  powder  and  salt  together  in 
mixing  bowl.  Add  to  first  mixture.  Then  stir  in  vanilla  and  nuts.  Turn  in 
square  pan  and  bake  in  325-degree  oven  for  20  or  30  minutes.  Cool  and  cut  in 
squares.  —Doris  Taylor 

DATE  BARS 

3  eggs  1  cup  nuts  Vs  tsp.  salt 

1  cup  sugar  1  pkg.  dates  1  tbsp.  vanilla 

1  cup  flour  1  tsp.  baking  powder 

Beat  eggs,  add  sugar  and  vanilla.  Mix  dry  ingredients,  add  to  first  mixture. 
Stir  in  nut  meats  and  chopped  dates.  Bake  in  greased  pan.  Cut  in  squares.  May 
be  rolled  in  confectioner's  sugar  while  warm. 

—Mrs.  C.  L.  Williams 


SNOWBALLS 

V2  cup  butter  5  oz.  flour  1  tbsp.  lemon  juice 

1  cup  sugar  1/4  tsp.  salt  1/4  tsp.  baking  soda 

4  eggs  Grated  rind  of  1  lemon 

Cream  butter,  add  sugar  and  cream  until  light.  Add  lemon  juice  and  rind; 
yolks  of  eggs,  beaten  until  light  and  lemon  colored.  Beat  thoroughly.  Weigh 
flour  on  scales.  Do  not  measure  in  cup  with  weight  measurements.  Sift  with 
salt  and  soda,  add  to  egg  mixture  and  beat  well  again.  Fold  in  stiffly  beaten  egg 
whites.  Bake  in  greased  and  floured  muffin  rings  in  a  quick  oven  for  15  or  20 
minutes.  Cut  cool  cakes  crosswise  and  scoop  out  center  of  top  and  bottom.  Fill 
cavity  with  whipped  cream  sweetened  and  flavored  with  rum  flavoring.  Put 
halves  of  cakes  together,  ice  all  over  with  seven  minute  icing  and  roll  in  fresh 
grated  cocoanut.    If  these  are  to  be  kept  for  any  time  they  must  be  refrigerated. 

— Mrs.  M.  McRae  Faison 


FUDGE  CAKE 

4  eggs  V2  cup  butter  1  cup  pecans,  chopped 

2  cups  sugar  1  cup  flour  1  tsp.  vanilla 

4  sqs.  chocolate  V2  tsp.  baking  powder  V4:  tsp.  salt 

Melt  butter  and  chocolate.  Cool.  Beat  eggs,  add  sugar,  and  salt,  stir  in  flour 
and  baking  powder  sifted  together.  Add  nuts  and  vanilla.  Cook  in  greased  and 
floured  p?n  for  30  minutes  (350  degrees).  Cut  in  squares.  Serve  with  whipped 
cream  as  dessert.  —Mrs.  F.  S.  Kemp 


103 


GLORIFIED  BROWNIES 


Vi  cup  butter,  melted     2  eggs 
2  sqs.  unsweetened       1  cup  sugar 
chocolate  %  cud  flour 


V4  tsp.  salt 

1  cup  chopped  nuts 


Mix  butter  with  chocolate.  Beat  eggs  and  add  sugar.  Add  to  this  chocolate 
mixture.  Add  flour,  salt  and  chopped  nuts.  Bake  20  minutes  at  350  degrees,  then 
cover  top  with  marshmallows  and  put  in  oven  till  soft.  Spread  and  cover  with 
following: 

2  tbsp.  butter 
5  tbsp.  milk 

Mix  slowly  with  sugar  and 

— Mrs.  Houston  Fuller 


2  cups  confectioners  sugar,  sifted 
Vi  cup  cocoa 

Bring  to  boiling  point  the  butter  and  milk, 
cocoa.   Add  pinch  of  salt  and  1  tsp.  vanilla. 


V2  cup  butter 
1%  cups  sugar 
2  eggs  (beaten) 
V4  tsp.  salt 


ORANGE  CUP  CAKES 

1  tsp.  vanilla 

%  cup  buttermilk 

2  cups  flour 
V2  tsp.  soda 


V2  tsp.  baking  powder 
1  orange 
V2  lemon 


Cream  butter  and  1  cup  sugar,  add  beaten  eggs  and  vanilla.  Add  milk 
alternately  with  flour,  soda,  salt,  and  baking  powder  sifted  together.  Bake  in 
moderate  oven. 

Make  icing  of  juice  and  rind  of  fruits  added  to  3/4  cup  sugar.  Do  not  cook. 
Let  stand  overnight.   Pour  over  cakes  while  hot. 

—Mrs.  D.  E.  Bennett 


DUCHESS  CUP  CAKES 


V2  cup  butter 

1 V2  cups  brown  sugar 

2  eggs 

2  cups  cake  flour 


1  cup  thick  sour  milk  or  V2  tsp.  cloves 

1  cup  buttermilk  V2  tsp.  nutmeg 

1  tsp.  soda  V4  tsp.  salt 

1  tsp.  cinnamon  V2  cup  nut  meats 


Cream  butter,  add  sugar  gradually:  beat  until  fluffy.  Add  eggs,  one  at  a 
time,  beating  after  each  addition.  Measure  flour  after  sifting,  sift  again  with 
spices  and  soda:  add  half  of  flour  alternately  with  milk.  Mix  nuts  with  last 
addition  of  flour.  Fill  paper  baking  cups  about  half  full  of  batter,  bake  in  mod- 
erate oven  until  done.   May  be  iced  or  left  plain. 

—Mrs.  E.  B.  Helms 
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CONFECTIONS 


CARAMEL-COCOANUT  CANDY 

2  cups  brown  sugar     1  can  cocoanut  V2  cup  brazil  nuts 

3  cups  white  sugar       1  cup  milk  Pinch  of  salt 
2  tbsp.  syrup 

Mix  all  ingredients  thoroughly  after  chopping  nuts  fine;  use  only  enough 
milk  to  thoroughly  moisten;  cook  slowly  until  sugar  strings  from  spoon:  cool,  beat 
and  pour  into  well  buttered  dish. 

— Mrs.  Sallie  D.  Elmore 

CHOCOLATE  ROSETTES 

2  cups  popped  corn  3  cakes  sweet  chocolate 

1  cup  pecan  or  walnut  meats  2  tbsp.  rich  cream 

Break  the  chocolate  into  small  pieces  and  melt  it  over  hot  water.  As  soon 
as  it  is  melted,  add  cream,  corn  and  nuts.  Stir  quickly  with  a  silver  fork  and 
lift  out  in  small  lumps.   Place  on  waxed  paper  to  dry. 

— Miss  Mary  Johnston  DeMuth,  Baltimore,  Md. 


BITTERSWEET  BALLS 

•   V2  lb.  cake  dipping  chocolate  V4  tsp.  cinnamon 

V4  cup  evaporated  milk,  undiluted      V2  cup  nuts,  chopped  very  fine 

Melt  the  chocolate  in  top  of  double  boiler,  stir  in  the  milk  and  cinnamon. 
Cook  15  minutes,  or  until  thick,  stirring  constantly.  Cool  in  refrigerator  one  hour 
or  until  firm.  Shape  into  balls  with  the  fingers.  Roll  in  the  chopped  nuts.  Shred- 
ded cocoanut  or  chocolate  decorettes  are  nice  to  use,  as  well  as  nuts. 

PEANUT  BUTTER  DIVINITY 

2  cups  confectioner's  sugar  2    tbsp.  peanut  butter 

V2  cup  milk  1  tsp.  vanilla 

V2  cup  marshmallow  cream 

Boil  sugar  and  milk  to  soft  ball  stage  when  tested  in  cold  water.  Remove 
from  fire,  add  marshmallow  cream,  peanut  butter,  and  vanilla.  Beat  till  creamy. 
Pour  into  buttered  pan.  When  cool,  cut  m  squares. 

—Miss  Estelle  Daniel 
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DIVINITY 


cups  granulated  sugar  1  tsp.  vanilla 

%  cup  white  corn  syrup  2  egg  whites 

%  cup  water  %  cup  chopped  walnuts 

Cook  sugar,  syrup,  and  water  to  soft  ball  stage.  Pour  over  beaten  egg 
whites,  beating  constantly.  Add  vanilla  and  nuts.  Drop  from  spoon  on  to  buttered 
paper.  —Mrs.  C.  M.  Pitt 

SUGAR  COATED  NUTS 

1  cup  sugar  5  tsp.  water 

1  tbsp.  cinnamon  1  tbsp.  vanilla 

Bring  all  ingredients  to  a  boil  5  minutes.  Remove  from  unit  and  pour  nuts 
into  boiler  and  then  coat  very  quickly.  This  will  coat  about  2  cups  of  nuts. 

— Mrs.  Julian  Glover 


SPICED  CANDIED  NUTS 

1  cup  sugar  V4  cup  Pet  milk         IV2  cups  nut  meats 

Vz  tsp.  cinnamon         2  tsp.  water  V2  tsp.  vanilla 

Mix  sugar  and  cinnamon,  add  milk  and  water,  Boil  to  236  degrees  F.,  stir- 
ring constantly,  or  until  a  few  drops  form  a  soft  ball  when  droped  into  cold  water. 
Remove  from  heat.  Add  nuts  and  vanilla.  Stir  until  mixture  can  no  longer  be 
stirred.  Turn  out  on  waxed  paper  and  separate  the  nuts  into  small  pieces  with  the 
fingers.   This  must  be  done  quickly.   Makes  a  little  less  than  apound. 


MINTS 

1  cup  boiling  water  3  cups  granulated  sugar 

y4  stick  butter  ^  4  or  5  drops  oil  of  peppermint 

Add  sugar,  1  cup  at  a  time  to  boiling  water  and  butter.  Stir  slightly  to  be 
sure  all  is  dissolved.  Continue  rapid  boiling  without  stirring  at  all  until  test  in 
cup  of  cold  water  piles  up  in  hard  strings.  Pour  immediately  on  marble  slab 
(necessary),  add  oil  of  peppermint,  pull  until  it  is  very  hard  to  pull,  then  quickly 
with  scissors  into  desired  size. 

— Mrs.  Daniel  Lane 
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MINTED  NUTS 


1  cup  sugar  Vb  tsp.  salt  V2  tsp.  essence  of 

1/2  cup  water  6  marshmallows  peppermint 

1  tbsp.  light  corn  syrup  3  cups  pecans 

Cook  together  slowly  sugar,  water,  corn  syrup  and  salt  until  '230  degrees, 
candy  thermometer.  Remove  from  heat.  Add  marshmallows,  stir  until  melted. 
Add  peppermint  and  nuts  and  stir  with  circular  motion  until  mixture  hardens. 
Cool  on  unglazed  paper.  —Mrs.  Robert  Vaughan 


MILLION  DOLLAR  FUDGE 

(Makes  ^  lbs,) 

2  pkgs,  chocolate  chips  2  c.  nuts  , 

1  large  can  Pet  milk  AV2  c.  sugar 

1  pt.  marshmallow  whip  IV2  tbsp.  butter 

2  large  Hershey  bars  Pinch  of  salt 
(plain  25c  size)  IV2  tsp.  vanilla 

Cook  sugar,  butter  and  milk  6  minutes  (count  after  rolling  boil). 
Add  other  ingredients  and  mix  well.    Pour  into  greased  pans.    Cut  in 
squares.    (Should  set  overnite  before  cutting). 

— Mrs.  Robert  F.  Young 

FUDGE 

3  cups  sugar  %  cup  water  Butter,  size  of  walnut 
6  tsp.  cocoa               1  tsp.  vanilla 

Blend  sugar  and  cocoa,  add  water  and  mix  thoroughly.  Place  over  low 
heat.  Stir  constantly  until  dissolved.  Boil  until  a  drop  in  cold  water  forms  soft 
ball.  Remove  from  heat  and  place  in  pan  of  cold  water.  Add  butter  and  vanilla. 
Let  stand  until  luke  warm.  Beat  until  creamy.  Add  nuts  if  desired.  Pour  out  on 
platter  and  cut  into  squares.   Mrs.  B.  W.  Barnes 

FUDGE 

2V2  cups  white  sugar      1  cup  milk  2  tbsp.  butter 

4  tbsp.  cocoa  3  tbsp.  corn  syrup      Pinch  of  salt 

Mix  first  flour  ingredients  in  sauce  pan,  stir  over  heat  until  sugar  is  dis- 
solved. Cook  to  soft  ball  stage.  Remove  from  heat.  Add  nuts  and  vanilla. 
Beat  until  creamy.    Pour  into  buttered  pan.    Cut  into  squares  when  cooled. 

— Mrs.  James  F.  Curran 

|iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiin 

I         SANDLIN'S  FLOWER  SHOP  | 

I  Offers  You  The  Finest  In  | 

j  Flowers  For  Any  Occasion  j 

I    829  Jackson  Street  Telephone  7-3583  -  3584  | 

I  ROANOKE  RAPIDS,  N.  C.  | 

i  ^'Quality  Flowers  At  Reasonable  Prices''  1 

^iiiliiiiiiiiiiiiiiiiiiiiiiiiiiiliiiiiiiiiiiiiiiiiiiliilllllillllliiiliiliillliiiiiiiii^ 
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BUTTERSCOTCH  MARSHMALLOW  FUDGE 


1 V2  cups  light  brown  sugar  2  V2  tbsp.  butter 

1  cup  granulated  sugar  2  tbsp.  light  corn  syrup 

V4  tsp.  salt  V2  tsp.  vanilla 

1 V4  cups  milk  1 2  marshmallows  (cut  in  small  pieces) 

Combine  sugars,  salt  and  milk  in  heavy  saucepan.  Cook  over  low  heat 
and  stir  until  the  mixture  begins  to  boil.  Cook  to  236  degrees  (soft,  firm  ball) 
stirring  often  to  prevent  scorching.  Remove  from  heat  and  place  pan  in  cold 
water.  Add  butter  and  vanilla.  Beat  with  spoon.  Just  before  beating  is  finished 
(when  fudge  begins  to  lose  gloss)  add  marshmallows  and  mix  well.  Pour  into 
buttered  dish  and  cut  in  squares.   Mrs.  Don  Hall 


HAWAIIAN  FUDGE 

1  cup  brown  sugar  V2  cup  cream  or  evaporated  milk 

2  cups  white  sugar  2  tbsp.  butter 
1  tsp.  powdered  ginger  1  cup  nuts 

1  cup  crushed  pineapple  1  tsp.  vanilla 

Combine  first  five  ingredients.  Bring  to  boil  over  low  heat.  Let  boil  till 
soft  ball  stage  is  reached.  Remove  from  heat  and  add  last  three  ingredients. 
Beat  until  creamy.    Pour  in  buttered  9x9  pan. 

— Mrs.  John  Dunn  • 


PEANUT  BRITTLE 

3  cups  peanuts  (uncooked)  1  tbsp.  soda 

2  cups  sugar  Pinch  of  sah 

1  cup  Karo  Syrup  Small  piece  butter 

V2  cup  water  Nutmeg  (if  desired) 

Let  sugar,  syrup  and  water  come  to  a  boil.  Add  peanuts  and  cook  until 
done,  stirring  frequently. 

Remove  from  fire  and  add  salt,  butter  and  soda.  Stir  briskly,  and  be  sure 
to  pour  into  greased  containers  before  mixture  hardens.  Later  this  can  be 
broken  into  pieces.  —Mrs.  J.  R.  Edwards 


BEST  YET  PEANUT  BRITTLE 

1  lb.  white  granulated  sugar  %  tsp.  soda 

1  lb.  Karo  syrup  (light  or  dark)  V4  tsp.  nutmeg 

1  lb.  raw  shelled  peanuts  (do  not  remove  skins)       V4  tsp.  salt 

Stir  sugar  and  syrup  together  in  large  aluminum  vessel.  Let  boil  5  min- 
utes. Add  raw  peanuts.  Cook  briskly  until  peanuts  are  golden  brown  (about 
9  or  10  minutes).  Remove.  Add  soda,  nutmeg,  and  salt.  Mix  thoroughly.  Beat. 
Pour  in  greased  pans  while  mixture  is  boiling  up.  When  cool  enough,  break. 
Keep  air  tight.  —Mrs.  John  Dunn 

PECAN  ROLL 

2  cups  sugar  1  cup  light  brown  sugar 
V2  cup  white  corn  syrup  1  cup  cream 

1 V2  cups  pecans 

Boil  cream,  sugar  and  syrup  to  soft  ball  stage  (234-238  degrees).  Cool  to 
room  temperature.  Beat  until  creamy.  Turn  onto  board  dusted  with  powdered 
sugar.  Knead  until  firm.  Shape  into  a  roll  and  cover  outside  with  pecan 
meats.  Put  in  cool  place  to  harden.  Slice  when  firm,  using  sharp  knife.  Finely 
chopped  pecans  may  be  worked  into  candy  while  being  kneaded  if  desired, 

— Mrs.  J.  R.  Daniel 
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CANNING,  PRESERVINa  PICKLING 


CRANBERRY  RELISH 

1  cup  raw  cranberries  2  apples 

Pulp  one  orange,  chopped  1  cup  sugar 

Pulp  one-half  lemon,  chopped 

Grind  cranberries.  Cut  unpeeled  apples  in  small  cubes.  Mix  fruit  with 
sugar  and  store  in  refrigerator.  Will  keep  several  days.  Makes  3  cups.  Excel- 
lent with  roast  turkey. 

— Mrs.  Agatha  M.  Miller 


PINEAPPLE  RELISH 

1  cup  crushed  pineapple  2  tbsp.  brown  sugar 

1  tbsp.  vinegar  V2  tsp.  cinnamon 

Combine  all  ingredients,  heat  to  boiling  point.  Serve  with  any  meat,  but 
especially  suited  to  fresh  pork. 

— 'Mrs.  Louis  Taylor 

PEPPER  RELISH 

1  doz.  red  peppers  1 V2  cups  sugar 

1  doz.  green  peppers  2  tbsp.  salt 

1  doz.  medium  size  onions  2  cups  vinegar 

Remove  seed  from  peppers.  Grind.  Pour  boiling  water  over  and  let  stand 
5  minutes.  Pour  off  water  and  drain.  Add  sugar,  salt  and  vinegar  and  cook 
until  very  thick.  Very  good  with  meats  and  vegetables. 

—Mrs.  J.  W.  Taylor 


CARROT  PEPPER  RELISH 

3  lbs.  tender  carrots      2  cups  sugar  3  tbsp.  salt 

2  lbs.  green  peppers     1  lb.  onions  2  cups  vinegar 

Boiling  time:  5  Min.         Yield:  5  Pints  (about) 

Wash  and  dice  carrots  and  peppers;  peel  and  dice  onions.  Put  through  food 
grinder,  using  medium  blade.  Turn  them  into  bowl.  Dissolve  salt  and  sugar  in 
the  vinegar  in  large  kettle;  bring  to  boiling  point  over  medium  heat.  Add  ground 
vegetables  and  again  bring  to  boil,  stirring.  Boil  hard  five  minutes.  Take  from 
heat  into  hot  sterilized  pint  or  half-pint  jars,  having  liquid  cover  vegetables  about 
one  inch.  Seal. 

— Mrs.  Julian  Glover 


|lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll^ 

I     P  .0.  Box  206  Telephone  7-3547  | 

I  ROANOKE  BUILDERS  SUPPLY,  Inc.  | 

1  On  Roanoke  Rapids  -  Weldon  Road  1 

I  ROANOKE  RAPIDS,  N.  C.  | 

I  Lumber  —  Millwork  —  Paints  | 
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GREEN  RELISH 


4  cups  onions  6  sweet  red  peppers  2  tbsp.  mustard  seed 

4  cups  cabbage  V2  cup  salt  1 V2  tsp.  tumeric 

4  cups  green  tomatoes  6  cups  sugar  4  cups  vinegar 

12  green  peppers         1  tbsp.  celery  seed  2  cups  water 

Grind  vegetables,  using  coarse  blade.  Sprinkle  with  salt;  let  stand  over 
night.  Rinse  and  drain.  Combine  remaining  ingredients;  pour  over  vegetable 
mixture.  Heat  to  boiling.  Simmer  3  minutes.  Seal  in  hot,  sterilized  jars.  Makes 
8  pints. 

— Mrs.  Julian  Glover 


FRESH  GARDEN  RELISH 

6  lbs.  cabbage  10  medium  sized  6  cups  sugar 

6  green  peppers  carrots  1  tbsp.  mustard 

2  sweet  red  peppers  V2  cup  salt  seed 

12  small  onions  6  cups  vinegar  1  tbsp.  celery  seed 

Force  cabbage  (12  cups  chopped),  peppers,  onions,  and  carrots  through 
food  chopper  using  coarse  blade.  Add  salt  and  let  stand  2  hours.  Drain  thorough- 
ly. Add  remaining  ingredients;  pack  in  sterilized  jars.  Seal  immediately.  Makes 
9  pints.  —Mrs.  T.  L.  Martin 


ARTICHOKE  RELISH 


1  gal.  artichokes 
4  to  6  large  onions 
Few  stalks  celery 
Vz  cup  salt 


3  cups  sugar 
1  cup  flour 
1^2  tbsp.  ground 
mustard 


1  tbsp.  tumeric 
1  tbsp.  cinnamon 
Pinch  of  red  pepper 


Grind  (coarsely)  artichokes,  onions  and  celery  and  mix  with  salt.  Let  stand 
for  30  minutes.  Squeeze  out.  Mix  with  paste  made  of  all  other  ingredients,  to 
which  a  little  vinegar  has  been  added.  Cook  until  thick,  then  mix  with  2  quarts 
of  hot  vinegar.  Add  small  box  white  mustard  seeds  and  2  or  3  tbsp.  celery  seeds. 
Simmer  20  to  30  minutes.   Put  in  hot  sterile  jars  and  seal  with  parrafin. 

— Mrs.  Edna  Collier 


BREAD  AND  BUTTER  PICKLES 

1  gal.  cucumbers  8  small  onions  1  qt.  crushed  ice 

2  green  peppers  V2  cup  salt 

Slice  cucumber,  peppers  and  onions  .  Sprinkle  with  salt.  Let  set  for  three 
hours.   Drain  .   Mix  with  crushed  ice  and  chill. 

Make  Syrup 

5  cups  sugar  2  tsp.  mustard  seeds     V2  tsp.  oil  of  cloves 

5  cups  vinegar  3  tsp  celery  seeds        2  tsp.  tumeric 

Bring  to  boil  and  add  to  pickle.  Pack  in  jars  and  seal. 

— Mrs.  Perry  Smith 

CUCUMBER  PICKLE 

Wash  and  split  small  pickling  cucumbers  and  fill  pint  jar.  Add  1  tsp.  of  pre- 
pared horseradish  and  V2  tsp.  of  salt.  Mix  vinegar  (enough  to  cover),  with  sugar 
and  spice  to  taste.  When  sugar  has  dissolved,  fill  jars  and  seal.  Takes  about  six 
weeks  for  full  flavor  before  using.   Bernice  Kitchens 
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SWEET  PICKLED  CUCUMBERS 


1  doz.  medium  size      V2  cup  salt  1 V2  cups  vinegar 

cucumbers  V2  cup  slacked  lime     1/2  oz.  pickling  spices 

V2  gal.  water  1 V2  cups  brown  sugar 

Soak  cucumbers  in  salt  water  solution  for  one  week.  Wash,  cut  in  slices  one 
inch  thick.  Soak  for  2V2  hours  in  solution  of  lime  and  V2  gallon  water.  Wash 
again,  cover  with  sugar,  vinegar,  add  spices.  Let  stand  over  night.  Boil  liquid 
alone,  for  10  minutes.  Add  cucumbers.  Let  stand  for  2  hours.  Boil  all  together 
for  10  minutes,  and  seal  in  glass  jars.  —Mrs.  T.  M.  Bennett 


DILL  PICKLE 

1  gt.  vinegar  1  cup  salt  1  head  dill 

2  gts.  water  1  clove  garlic 

Pack  cucumbers  in  quart  jars. 

Mix  vinegar,  water  and  salt  in  pot  and  bring  to  boil.  Pour  over  cucumbers 
and  add  the  dill  and  garlic,  seal.  This  makes  several  quarts. 

— Mrs.  Perry  Smith 

MUSTARD  PICKLES 

1  qt.  small  pickles  (heaping)  4  cups  white  sugar 

3  qts.  cauliflower  4  tsp.  celery  seed 

2  qts.  celery  (cut  up)  V4  lb.  dry  mustard  (Colemans) 

2  qts.  small  pearl  onions  1  cup  flour 

1  doz.  red  peppers  1  tbsp.  tumeric  (cut  this  down 

3  qts.  vinegar  for  lighter  color) 

Cut  all  vegetables  in  small  pieces  and  let  stand  separately  overnight  in 
weak  salt  water.  Scald  in  same  water  and  drain  well.  Put  2  quarts  vinegar 
over  to  boil.  Take  dry  material,  mix.  Add  1  quart  vinegar.  Pour  slowly  into  boil- 
ing vinegar.  Taste  for  sweetness  and  salt.  Add  1  cup  water  (or  more)  if  too  sour. 
Dump  pickles  in  and  heat  slowly.  Bottle  hot.  If  you  have  any  juice  left  over, 
make  a  cabbage  slaw  with  it.  —Mrs.  R.  E.  Thomason,  Utica,  N.  Y. 


PICKLED  CELERY,  CARROTS  AND  GREEN  PEPPERS 

1  qt.  vinegar  2  qts.  water        _  %  cup  salt 

Cut  up  celery,  carrots  and  green  peppers  in  small  strips.   Put  in  each  quart 
jar  about  2  buds  of  gralic.   Rinse  well  1  large  bloom  of  dill  and  put  in  jar  also: 
Boil  vinegar,  water  and  salt  for  five  minutes. 

Fill  jars  and  seal.  Let  ripen  at  least  two  weeks.  Chill  before  serving. 

— Mrs.  Edna  Collier 

piiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiim 

I  TAYLOR'S  DRUG  STORE  | 

1  The  Friendly  Drug  Store  E 

j  PHONE  7-3652  | 

1  Roanoke  Rapids,  N.  C.  E 
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JERUSALEM  ARTICHOKE  PICKLE 

1  gal.  artichokes  1  tbsp.  tumeric 

1 V2  c.  sugar  3  tbsp.  mixed  whole  spices 

1  clove  garUc  3  tbsp.  sah 

1  tbsp.  garlic  2  gts.  vinegar 

Scrub  artichokes — pack  in  hot  jars.  Add  sugar  and  spices  to  vinegar.  Sim- 
mer 15  minutes.  Boil  5  minutes.  Pour  over  artichokes.  Process  15  minutes  at 
simmer.  —Edna  Collier 

ICE  GREEN  TOMATO  PICKLE 

7  lbs.  green  tomatoes  1  tbsp.  whole  allspice 

2  gal.  cold  water  1  tbsp.  whole  cloves 

5  IbT^su  ar  ^'"^^  ^""^^^  ^  "^^^^^  """"^^ 

3  pts.'  vinegar  ^  mustard  seed 

Slice  tomatoes  1/8  inch  thick.  Soak  in  lime  and  water  for  24  hours.  Drain, 
cover  with  plain  cold  water,  let  stand  for  four  hours,  changing  water  each  hour. 
Make  syrup  of  the  sugar  and  vinegar,  pour  over  the  tomatoes,  let  stand  overnight. 
Boil  all  together  for  one  hour,  after  putting  in  spices  that  have  been  put  into  clean 
small  cloth  bag.  (Mustard  seed  may  be  put  straight  into  syrup,  if  desired.)  Pack 
and  seal.  —Mrs.  A.  S.  White 

CHOW  CHOW 

1  gal.  cabbage  1  tbsp.  cinnamon  or  cloves 

V2  gal.  green  tomatoes  or  some  of  both  * 

V2  qt.  onions  1  tbsp.  salt 

4  tbsp.  white  mustard  seed  2  lbs.  sugar 

Chop  cabbage,  tomatoes,  and  onions  fine.  Mix  well.  Cover  with  vinegar 
and  boil  30  minutes.  Put  in  jars  and  seal.   Miss  Clara  Hearne 


SWEET  PICKLE  PEACHES  OR  PEARS 

7  lbs.  fruit  1  pt.  vinegar 

3  lbs.  sugar  1  oz.  spices 

Boil  sugar,  vinegar  and  spices  for  a  minute.  Add  fruit  and  cook  until  ten- 
der. Take  fruit  from  kettle  and  put  in  jars.  Boil  the  syrup  until  it  becomes  a 
little  thick,  then  pour  over  the  fruit  and  seal. 

— Miss  Clara  Hearne 

SPICED  PEARS 

V2  peck  pears  V2  ounce  ginger  root     Stick  cinnamon 

3  lbs.  sugar  Rind  of  V2  lemon         Whole  cloves 

1  pt.  vinegar  Whole  allspice 

Cut  the  pears  in  halves,  remove  the  seeds,  and  pare.  Make  a  syrup  of  the 
vinegar  and  sugar.  Put  cinnamon,  allspice,  and  ginger  into  cheese-cloth  bag  and 
add  to  the  syrup.  When  the  syrup  begins  to  simmer,  add  pears  and  lemon  rind; 
bring  to  the  boiling  point,  remove  from  the  fire,  and  turn  into  a  stone  jar.  Coyer 
and  stand  in  a  cool  place  overnight.  Next  day  bring  the  mixture  to  the  boiling 
point  again  place  in  the  stone  jar  and  stand  overnight.  Do  this  for  five  consecutive 
days.  The  last  day,  remove  the  fruit  from  the  syrup,  heat  the  syrup  and  evaporate 
it  until  there  is  just  enough  to  cover  the  fruit.  Add  the  fruit  to  the  hot  syrup,  heat 
to  the  boiling  point,  then  put  in  stone  or  glass  jars.  Sealing  is  not  necessary  and 
pears  will  keep  indefinitely.  —Mrs.  John  G.  Clark 
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WATERMELON  RIND  PICKLE 


10  lbs.  sugar  Vi  gal.  vinegar 

9  lbs.  rind  1  box  whole  cloves,  ginger  and  cinnamon 

Soak  rind  overnight  in  1  vial  Lily  Lime,  covered  with  cold  water.  Pour  off 
water  next  morning  and  wash  rind  with  cold  water.  Cover  again  with  cold  water. 
Add  box  of  whole  ginger  and  boil  slowly  two  hours.  Take  off  heat,  pour  off  water 
and  wash  again  in  cold  water.  Make  syrup  of  vinegar,  sugar  and  cinnamon  and 
cloves.   Bring  to  boil.   Drop  in  rind  and  cook  slowly  about  one  and  one-half  hours. 

— Mrs.  Edwin  Akers 


WATERMELON  RIND  PICKLE 

1  large  watermelon      18  cups  sugar  1  tbsp.  allspice 

or  9  cups  vinegar  1  tbsp.  cloves 

2  small  watermelons     5  cups  water  2  sticks  cinnamon 

Soak  overnight  in  lime  water  (1  tbsp.  lime  to  1  gallon  water).  Next  morn- 
ing, soak  five  minutes  in  alum  (1  tsp.  alum  to  1  gallon  water).  Place  in  strong 
ginger  root  water  and  boil  30  minutes.  Take  out  of  ginger  water  and  plunge  in 
cold  water  seven  times.    Put  in  syrup  and  boil  for  three  hours  slowly. 

— Mrs.  Perry  Smith 

WATERMELON  RIND  PICKLE 

9  lbs.  rind  9  lbs.  sugar 

1  vial  Lily  lime  1  qt.  vinegar 

1  cup  mixed  pickling  spices  1  pkg.  whole  stick  cinnamon 

Soak  rind  overnight  in  one  gallon  water  to  which  Lilly  lime  has  been  added. 
Weight  rind  down  in  vessel.  In  morning,  drain  and  rinse  in  cold  water.  Cover 
with  cold  water  and  bring  to  a  boil.  Boil  slowly  5  hours.  Then  add  9  lbs.  sugar 
and  boil  slowly  5  hours  more.  Then  add  spices  and  cinnamon  and  boil  20  minutes. 
Just  before  taking  from  fire,  add  1  quart  vinegar.  Let  get  cold  before  putting  into 
jars  and  sealing.  —Mrs.  Lawrence  W.  Clements 

WATERMELON  RIND  PICKLE 

9  lbs.  rind  (peeled  and  cut  into       1  bottle  Lily  Lime 

small  pieces  3  pts.  vinegar  (can  use  5  pints) 

7  lbs.  sugar  Spice  to  taste  (1  lemon  if  desired) 

Cut  in  pieces  and  soak  12  hours  in  lime  water.  Rinse  and  soak  12  hours  in 
clear  water.  Drain  and  cook  12  hours  in  clear  water  on  low  heat.  Add  sugar  and 
spices  and  cook  1  hour  and  40  minutes.  Add  vinegar  and  cook  20  minutes  more. 
Put  into  hot  jars  and  seal.   Mary  Finch 

|llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllilllllllllllllllll^ 

I  Harding  and  Grizzard,  Inc.  | 

I     Wholesale  Distributors  of  Automotive  Parts  | 
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WATERMELON  RIND  PICKLE 

7  lbs.  rind  3  cups  lime  2  gallons  water 

Make  a  solution  of  lime  and  water.  Pour  over  rind  for  24  hours.  Then 
change  to  fresh  water  four  times,  one  hour  apart.   Make  a  syrup  of: 

7  lbs.  sugar  1  tsp.  each  allspice,  cloves, 

5  pts.  vinegar  (white)  ginger  root,  and  celery  seed 

Let  boil  and  pour  over  rind  that  has  been  well  drained,  and  let  stand  over- 
night. Next  morning  put  on  stove  and  boil  for  one  hour.  Put  in  jars  and  seal  air 
tight.  —Mrs.  R.  L.  Towe 


GERMAN  SWEET  PICKLE  CUCUMBERS 

Soak  cucumbers  in  brine  a  week,  then  in  fresh  water  three  or  four  days, 
changing  water  every  day.  Cut  up  and  weigh,  put  into  kettle  with  plenty  of  grape 
leaves  and  cover  with  alum  water — 1  ounce  alum  to  five  pints  water.  Simmer 
two  hours  and  wash  in  cold  water,  boil  in  strong  ginger  tea  half  an  hour.  Make 
syrup  of  4  pounds  sugar,  1  quart  vinegar,  and  V2  pint  of  water  to  every  5  pounds 
of  cucumbers.  Boil  cucumbers  in  syrup  until  clear  and  add  ginger  root  pounded 
up,  whole  mace,  cinnamon,  cloves  and  a  great  deal  of  celery  seed. 

— Kathleen  M.  Suiter 


|llllllllllllilllllllllllilllllllllllllllllilllllllllllllllllllllllllllllllllllllllllllllllN 

I  HOWERTON  GOWEN  CO.  | 

j  INCORPORATED  | 

I       Industrial     CHEMICALS    Agriculture  | 

I  Roanoke  Rapids,  N.  C.  | 
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GERMAN  PICKLE  RELISH 


1  gal.  shredded  cabbage 
1  gal.  green  tomatoes, 

chopped 
3  pods  green  pepper  (hot) 
3  pods  red  pepper  (hot) 

Mix  all  ingredients  in  large  pot  soon 

seal. 


5  lbs.  onions,  chopped 
Mixed  pickle  spice 
IVz  lbs  sugar 

IVz  qts,  vinegar  (enough  to 
cover) 

as  prepared.   Boil  till  tender;  pack  and 
—Mrs.  M.  B.  Tudor 


PEAR  HONEY 

4  lbs.  pears  1  lemon  1  small  can  crushed 

2V2  lbs.  sugar  1  orange  pineapple 

Grind  pears,  oranges,  and  lemon.  (Remove  seeds  from  all,  but  do  not  peel.) 
Add  sugar.  Cook  for  30  minutes.  Add  pineapple,  cook  10  minutes  longer.  Pack 
and  seal.  —Mrs.  C.  M.  Pitt 


PEAR  PRESERVES 

Peel  and  core  pears,  cutting  into  quarters.  Weigh  fruit  and  add  pound  for 
pound  of  sugar.  Let  stand  all  night.  Start  on  low  heat.  Boil  until  syrup  is  golden 
brown  or  when  cooled  is  desired  thickness.    Put  in  jars  and  seal. 

— Mrs.  R.  L.  Lassiter 


STRAWBERRY  PRESERVES 

Put  4  cups  washed  berries  in  heavy  pan  (some  under  ripe).  Add  1  tbsp. 
vinegar  and  bring  to  boil,  cover  and  boil  1  minute.  Add  3  cups  sugar  and  bring 
to  boil.  Boil  uncovered  gently  for  20  minutes,  stirring  occasionally  to  keep  from 
sticking.  Pour  berries  into  bowl  and  let  stand  over  night.  Place  in  sterilized  jars 
next  morning  and  cover  with  1/8  inch  melted  paraffin. 

— Mrs.  Hubert  Wirtz 


RED  STRAWBERRY  JAM 

1  gt  strawberries  1  cup  sugar 

Add  sugar  to  washed  and  capped  berries.  Simmer  10  minutes,  let  stand 
overnight.   Next  morning,  bring  to  a  hard  boil,  pack  and  seal  immediately. 

—Mrs.  T.  M.  Bennett 


VEGETABLE  SOUP  MIXTURE 

2  qts.  tomatoes  1  pt.  fresh  tender         1  pt.  okra  (cut  crosswise 

1  qt.  butterbeans  corn  in  small  pieces) 

Cook  butterbeans  in  enough  water  to  cover  until  about  half  done;  add  to- 
matoes and  okra  and  cook  about  30  minutes,  then  add  corn  and  enough  salt  to 
taste.  Continue  cooking  for  30  minutes.  Seal  in  hot  sterilized  jars  while  boiling 
hot.  (The  amount  of  vegetables  in  this  recipe  are  measured  after  being  prepared.) 

—Mrs.  John  G.  Clark 
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OUTDOOR  COOKERY 


Cooking  out  of  doors  begins  with  the  fire.  For  best  results  oak  and  hickory- 
woods  mixed  give  a  bed  of  coals  which  will  last  long  enough  to  cook  your  food 
and  in  addition  give  the  food  the  hickory  flavor  which  is  much  to  be  desired. 

The  fire  should  be  about  18  inches  below  the  grill  on  which  the  food  rests 
and  should  be  built  early  enough  so  that  all  blaze  has  died  down  and  only  coals 
remain  when  the  food  is  ready  to  be  cooked. 

A  cover  over  the  food  shortens  cooking  time  and  improves  flavor. 

Delaying  the  outdoor  meal  past  regular  meal  time  gives  additional  flavor — 
you  have  time  to  work  up  an  appetite.   Mr.  J.  D.  Lee 


BARBECUED  CHICKEN 

Take  frying  size  chickens,  one  to  each  person,  remove  liver,  gizzard,  etc.  and 
break  back  so  that  chicken  will  lie  perfectly  flat.  Butter  the  surface  of  the  grill 
when  ready  to  cook  and  lay  chickens  on  grill.  When  the  chickens  are  hot,  dip 
them  into  sauce,  being  sure  chicken  is  covered.  Replace  on  fire,  cover,  and  let 
cook  about  15  minutes.  Dip  again  into  sauce.  Put  back  on  the  fire  with  other  side 
down.  Cook  15  minutes  longer.  If  you  like  barbecue  very  hot,  you  may  dip 
chicken  again  just  before  serving.   Mr.  J.  D.  Lee 


SAUCE  FOR  BARBECUED  CHICKEN 

%  qt.  vinegar         %  lb.  butter         Salt,  pepper,  cayenne  to  taste 

—Mr.  J.  D.  Lee 

ROCK  FISH  MUDDLE 

(Serves  30  People) 

3V2  lbs.  bacon  30  to  35  lbs.  fish  Salt 

6  lbs.  onions,  sliced      Red  and  black  pepper  Parsley 

Cut  bacon  into  fine  squares  and  fry  into  cracklings,  remove  the  cracklings 
and  fry  onions  in  this  grease  until  they  are  a  golden  brown,  remove  from  the 
grease;  add  fish  cut  into  large  lumps  and  when  half  done  add  the  cracklings  and 
onions.  Season  to  taste  with  parsley,  red  and  black  pepper  and  salt.  Cook  dry; 
remove  bones.  —Mrs.  D.  L.  Wheeler 

SQUAW  CORN 

8  slices  bacon  8  ears  green  corn  or     8  slices  of  toast 

3  onions  2  cans  com  Salt 

Fry  out  the  bacon.  Peel  onions  and  slice  thin,  and  fry  to  light  brown.  Add 
corn  (if  green  corn  is  used,  cut  from  cobs)  and  salt  to  taste.  Fry  until  brown  and 
serve  on  toast  or  crackers. 

HUNTER'S  STEW 

V2  lb.  bacon  (diced)  1  can  string  beans 

2  med.  sized  onions  (sliced)  Water  enough  to  cover 

6  carrots  (1  inch  square)  vegetables 

4  large  potatoes  (diced)  Salt  and  pepper 

Fry  bacon  crisp,  add  onions  and  cook  until  transparent.  Pour  in  cold  water 
and  heat  to  boiling.  Add  carrots  and  cook  about  10  minutes  before  adding  potatoes. 
Cook  30  to  40  minutes. 
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"ANGEL  ON  HORSEBACK" 

1  lb.  cheese  16  bacon  slices  8  split  rolls  with  lettuce 

Cut  the  cheese  into  small  cubes.  Wrap  around  with  bacon,  and  if  necessary 
tie  with  grasses  or  pin  with  a  skewer.  Then  run  it  through  with  a  sharp  pointed 
stick  and  toast  quickly  over  a  hot  fire.  Have  ready  a  split  roll  and  lettuce  to  hold 
the  "angel"  when  it  is  ready  to  unhorse,  or  if  it  seems  likely  to  fall  off. 


LITTLE  PIG  POTATOES 

8  medium  size  potatoes  8  links  little  sausages 

Cut  a  core  out  of  the  center  of  a  rather  long  potato,  stuff  a  small  link  of 

sausage  in  the  hole  and  close  both  ends  with  pieces  of  the  potato  core.  These 
cores  may  be  removed  toward  the  last  if  you  want  to  let  the  sausage  brown  a  bit. 
Bake  in  ashes. 
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I                  intonations  ^^rom ...  | 

=                Bloom's  Department  Store,  Roanoke  Rapids,  N.  C.  E 

i                 Brickell  Motor  Company,  Roanoke  Rapids,  N.  C.  i 

i                         The  Jewel  Box,  Roanoke  Rapids,  N.  C.  1 

1                             Lloyd's,  Roanoke  Rapids,  N.  C.  1 

1                     Marks  Shoe  Store,  Roanoke  Rapids,  N.  C.  1 

1             Pruden's  Office  Equipment  Co.,  Roanoke  Rapids,  N.  C.  1 

§  Roanoke  Hardware  Company,  Roanoke  Rapids,  N.  C.  1 
1    Roanoke  Tractor  and  Equipment  Co.,  Weldon-Roanoke  Rapids  Hwy.  i 

i                Roanoke  Valley  Milling  Company,  Weldon  Road  1 

E              Shafia's — Women's  Apparel,  Roanoke  Rapids,  N.  C.  1 

s             Valentine  and  Garner  Jewelers,  Roanoke  Rapids,  N.  C.  E 

i                 Wilkes  Motor  Company,  Roanoke  Rapids,  N.  C.  1 
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Clam  Chowder  8         Quick  Potato  Soup  9 

Cream  of  Pea  Soup  9         Southern  Oyster  Bisque  8 

Oyster  Soup  8         Southern  Tomato  Soup  8 

123 


VEGETABLES 


Asparagus  Casserole  47 

Baked  Potatoes  47 

Baked  Tomatoes  43 

Boston  Baked  Beans  47 

Candied  Sweet  Potatoes  45 

Corn  Oysters  43 

Corn  Pudding  43 

Corn  Pudding  (for  25)  43 

Curried  Rice  46 

French  Fried  Onions  43 

General  Rules  for 

Cooking  Vegetables  41-42 

Ham  Stuffed  Peppers  46 


Mushroom  Timbales  46 

Potato  Balls  45 

Potato  Cheese  Bake  47 

Savory  Baked  Limas  47 

Savory  Rice  46 

Scalloped  Egg  Plant  44 

Stuffed  Egg  Plant  44 

Stuffed  Onions  43 

Sweet  Potato  Balls  44 

Sweet  Potatoes  Hawaiian  45 

Sweet  Potato  Pone  44 


Sweet  Potatoes  (Southern  Style) --_45 
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I  ROANOKE  RAPIDS  GROCERY  COMPANY  | 
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I       PHONE  7-3451  157  ROANOKE  AVE.  | 
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